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BUFFALO has pioneered for 75 years... 
and still leads! 


Before 1868, sausage meat was usually chopped 
with hand cleavers on a block. It took an hour 
and a half to chop a batch of 100 pounds! Then 
the late John E. Smith invented the world’s first 
powered sausage cutter, reducing chopping 
time by two-thirds. Today the same quantity 
can be chopped in three quarters of a minute, 
thanks to the latest modern Buffalo Self-Empty- 
ing Silent Cutter. 


Not content to rest on their laurels as pioneers, 
John E. Smith's Sons Company have constantly 
improved their cutters to match the tremendous 
growth of the sausage industry. More than that, 
they have invented, marketed and bettered 
Vacuum Mixers, Grinders, Stuffers and many 
other machines that have helped America’s 
sausage makers to produce the highest quality 
products...in greater quantities...at the lowest 
possible operation costs. 





Although extremely proud of these 75 years 0 
service to the nation’s sausage industry, we ae 
looking ahead as you are...to our common prob 
lems of these war times and of the years to come 
Whenever you need us, call on us. We'll be ready 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo, N. Y. 
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The Smokehouse 
Operator’s Dream 


VERY smokehouse oper- 

ator must have dreamed of 
a device like this Taylor Ful- 
scope Controller! 






























It can be geared to almost any 
procedure you have—and give 
you the exact results you want 
every time, a/most beyond the 
possibility of error! 
Temperature, humidity, and correct quantities of 
outside air can be controlled automatically! About 
all the operator has to do in between starting and 
stopping the process is to glance at the chart oc- 
casionally and see if everything’s OK! 

With skilled labor so scarce, the Taylor Time 
Schedule Controller is the instrument you need to 
budget the operator’s time most efficiently. 


1. Push Button Control entirely eliminates manual con- 


ee trol when desirable. 


2. It Permits Exact Reproduction of any ideal smoking 
schedule. 


3. Dual Case Construction permits easy accessibility 
to both control mechanism and cam and trip mechan- 





$ of isms. 
are 4, It’s Taylor-Made . . . and Taylor means Accuracy 
rob: First! 
me. These days nobody can afford to take chances on 
idy over-drying, excessive shrinking or under-curing. 


If you haven’t already seen this outstanding new 
Taylor development, get the full story from your 
Taylor Field Engineer! Call your nearest Taylor 
office or write Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. 
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Instruments for indicating, recording, and con- | 


trolling temperature, pressure, humidity, flow, —_————— MEAN 


and liquid level. ACCURACY FIRST | 
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& KEEP ON BUYING U.S. WAR BONDS AND STAMPS 
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Stringing along with the OPA, sausage manufge. 
turers who were required to adopt descriptive label. 
ing under Amendment 7 to MPR 389 have come 
through with some classic laments. Visualizing the 
appearance of purple marking ink on his product, 
one sausage maker sadly shook his head, comment. 
ing: “It will ruin the looks of my beautify 
bologna.” Another said: “Already we are having 
enough troubles getting people to make our gay. 
sage. Now we have to tie strings to our meat.” 
A third: “And how the labels are going to keep 
pace with the ingredients I wouldn’t be able to say. 
One week we get nothing but pork. The next week 
it’s beef. We'll have to change the labels faster 
than we can print them.” However, this philosoph- 
ical point of view was taken by another sausage 
manufacturer: “We can do it. It’s just as easy as 
putting labels on hash.” 


xx«* * 


Federal Judge Frank A. Picard’s half ownership 
in a porker is causing him worry these days. Two 
years ago the Detroit jurist bought a half share in 
one of two live pigs purchased by a friend. The 
animals have grown big and fat. What with meat 
rationing, the very thought of them makes Judge 
Picard’s mouth water, but OPA officials at Saginaw 
have ruled that the pigs cannot be slaughtered pri- 
vately although they can be sold at the OPA price. 
“Tt isn’t justice,” the judge protested. “We've paid 
for their feed and I’ve promised friends a part of 
the feast. There ought to be a law.” 


xx*re 


A Michigan defendant denied breaking the plate 
glass window in the meat market, but admitted 
grabbing a big ham that had been on display there. 
Police found him hiding behind a counter, clasping 
the ham in his arms. Although he drew a jail set- 
tence, the man’s real punishment came earlier when 
police turned on the lights in the store and he dis- 
covered that his prize was only a display ham 
compounded of sawdust and glue. 


x* 


The hot dog and hamburger in Canada have 
become war casualties. From September 13 on, and 
probably for the duration, hot dogs and hamburg- 
ers will have to be dished up between slices of plain 
bread instead of on the familiar special buns now 
in vogue. The Wartime Prices and Trade Board, 
in consultation with the bakery industry, decided 
upon further simplification of bakery products 4 
a war measure. 
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«“ 

Here's what I mean by a 100% solution to your problem. 
With Lixate brine, you get a 100% saturated brine every 
time! 

“As a meat-packer, you'll appreciate what uniformity of 
brine-strength means in your operations. What’s more, Lix- 
ate brine is crystal clear! 

“But what about costs? /s the Lixate Dissolver an expen- 
sive proposition? In a word ... NO! Here’s why: 

“First of all, the Lixator uses 10% to 20% less salt... 
utilizes inexpensive Sterling Rock Salt at that. Second, the 
Lixator produces 100% saturated brine automatically. 
Therefore, you save on power and labor costs. Obviously, 
there is no cost for stirring the brine—either by manual or 
power operation. And since there are no moving parts... 
you have no expense for part replacements, repair or main- 
tenance. 

“Add up these facts ... and you'll begin to get some idea 
of how a Lixator can step up the efficiency of your opera- 
tion. And to seal the bargain . . . installing a Lixator won't 
cost you a fortune! No heavy initial investment is required— 


The Lixator installed by Kuhner 
Packing Company at their mod- 
ern plant at Muncie, Ind. 


“HERE’S THE 100% SOLUTION 
TO YOUR BRINE PROBLEMS!” 


you merely lease the machine from International for a very 
nominal annual sum! 

“Want to get all the facts at your finger-tips? Just write 
for the booklet below!” 


LIXATORS are built in sizes to produce brine in capacities 
from 40 to 150 gals. per hr., permitting storage of brine to 
meet your peak requirements. However, if still larger capaci- 
ties of brine are required in your plant, special size Lixators 
can be custom built. 


7 EES" 
1s 

“This 36-page fully illustrated 
booklet on the Lixate Process 
for making brine gives you all 
the facts—installations, brine 


tables, formulas, diagrams. Just 
write for your copy!” 






TELXATE Bee 


Reg. U. 8. Pat. Of. 


for making brine 


INTERNATIONAL SALT COMPANY, INC., DEPT. NP-9, SCRANTON, PENNSYLVANIA 
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Only the beginning! 


DUCATION takes time. While there is 
ample evidence that the educational 
advertising of dextrose has been effective, 
yet the public so far has learned only 
the ABC's of this vital food-energy sugar. 
That’s why we must continue, month 
after month, to tell consumers more 
about dextrose. 
Then, when temporary shortages are 
over, both the food processors who use 


Cerelose (dextrose sugar) and the 


ultimate consumers of foods rich with this 
natural body sugar, will benefit through 
persistent educational advertising. 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 


TUNE IN 


STAGE DOOR CANTEEN 


Every Thursday 9:30 to 10:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 





The advertising of dextrose,cs 
an educational force, doubly 
benefits America. Consumers 
learn how this pure white, oy 
talline food-energy sugar fore 
stalls fatigue, fortifies energy. 
Asking for foods 

Dextrose”, they increase the 
use of American com, grow 
by American farmers, refined 
in American factories, distri 
uted by American companies. 








CERELOSE « DEXTROS# 
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"WHEN WE ASSUMED THE SOLDIER, WE 
DID NOT LAY ASIDE THE CITIZEN’ 


So Spoke GEORGE WASHINGTON in his 
Message to The Provincial Congress in 1775 


And George Washington . . . soldier, statesman, business- 
maa and citizen ... knew what he was talking about! A 
nation at war cannot overlook civilian needs, and the day 
when civilian economy will again predominate. 


That’s good advice today, too ... even though it’s 168 
years old! We're in the fight again, and busy with essential 
war and civilian production. Someday it will be over ... 
then, how will you stand? Will you be ready to meet the 
demands of normal, peacetime competition, with ideas, 
products, equipment and prices that are BETTER? That's 
what it’s going to take. 

Take a tip from George Washington, and think about 
this, Now! 

We have nothing to sell at the moment because we’re busy 
on war work, too! But our Engineers have done plenty of 
thinking and have worked out some new ideas that they are 
ready to discuss with you...ideas that willmake HOTTMANN 
Mixing Equipment more helpful to you than ever before. 

And when the war is over, orders will be filled in the 
order in which we receive them now. 
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WHAT ARE THE ADVANTAGES 
OF BUYING CONTAINERS 
AND CLOSURES FROM 
ANCHOR HOCKING, 
MR. RENARD ? 


First, a complete line of standardized glass containers for every 


packaging need. Second, a line of fourteen metal and molded 
closures, and sealing machines. Third, coordinated service through 
a single source of supply. Fourth, Experimental and Research 
Laboratories to help solve your packaging problems. Fifth, an 
Engineering Division to help you set up your production lines. 
Sixth, a stable business organization, adequately backed, whose 
history of steady, successful growth gives you assurance of 
quality and reliability. Seventh, the experienced counsel con- 
stantly available to you through Anchor Hocking’s field repre- 





sentatives, all of whom have spent many years servicing packers’ 


and manufacturers’ container and closure needs. 








SEVEN 
OF MAJOR 
IMPORTANCE 





ALBERT RENARD, one of Anchor Hocking’sae 
and most popular men, has been a member of te 
Anchor Hocking family for 24 vears, 


AWCHOR 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 


Natural Casings 


For Bologna that Sells... 
and Keeps On Selling! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case ! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself . . . provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 


etimour and Company 
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Restrictions on Meat 
Holdings Suspended 


K* follow-up to the two-month sus- 


ion of quota limitations on 

ing announced on September 1, 
the War Food Administration on Sep- 
tember 4 announced that inventory re- 
srietions on all slaughterers and meat 

had been temporarily sus- 
pended as of September 3. 

The order temporarily suspending 
FDO 48 became effective at 12:01 a. m. 
EWT on September 3 and continues in 
force until further order of the Director 
of Food Distribution. 

The inventory limitations, in effect 
since June 8 under Food Distribution 
Order 48, have been based on slaughter 

in the case of large slaughterers 
(Classes 1 and 2A). With the quotas 
suspended, inventory controls no longer 
apply to these slaughterers. In the case 
of smaller slaughterers and meat distri- 
butors, inventory restrictions have been 
based on weekly deliveries. Removal of 
the inventory controls for these slaugh- 
terers and handlers, WFA stated, is 
necessary to place all segments of the 
meat industry on an equal basis. 

In announcing the lifting of inventory 
restrictions, WFA emphasized that 
“with respect to violations, rights 
accrued, liabilities incurred, or appeals 
taken under FDO No. 48, as amended, 
prior to the effective date of this order, 
all provisions of FDO No. 48, as 
amended, shall be deemed in full force 
and effect for the purpose of sustaining 
any proper suit, action, or other pro- 
ceeding with respect to any such viola- 
tions, right or liability.” 


New Slaughter Quotas 


In Amendment 1 to Director Food 
Distribution Order 75.1, issued on Sep- 
tember 1, and effective August 15, WFA 
put into effect increases in slaughterers’ 
quotas for the delivery of lamb and mut- 
ton into civilian channels for the month 
of September and made changes relating 
to conversion factors of pork (THE Na- 
TIONAL PROVISIONER, Sept. 4, page 27). 

(Inasmuch as the quota restrictions 
of FDO 75.1 have been suspended for 
September and October, the above 
amendment is at present of interest to 
packers only as a matter of record.) 

Under the amendment cited above, 

| 1 and Class 2A slaughterers are 
permitted to add 3 percent of their 
quarterly lamb and mutton quota basis 
to their civilian deliveries in September. 
quarterly percentage is 80 per cent 
of civilian deliveries in the correspond- 
Ing period of 1941. This increase, WFA 
stated when issuing the amendment, 
~ Permit such slaughterers to bring 
September deliveries to about 90 

Per cent of the base period.” 





Panel Discussions Will Highlight 
Annual AMI Convention Program 


ANNED panel discussions, in 
which vital questions of current in- 
terest to the meat industry will be sub- 
mitted in advance by members, will be 
among the features of the thirty-eighth 
annual convention of the American 
Meat Institute, to be held at the Drake 
hotel, Chicago, October 5, 6 and 7. 

Experienced speakers, enjoying the 
confidence and esteem of the industry, 
will appear at the morning sessions, 
while the afternoons of Tuesday, 
Wednesday arid Thursday will be given 
over to the discussion periods. Answers 
and solutions to the questions submitted 
will be offered by a platform panel 
of industry experts and representatives 
of government agencies charged with 
the responsibility for managing the na- 
tion’s wartime food program. 

Subjects tentatively planned for Tues- 
day morning, October 5, include a re- 
view of the manpower situation in meat 
packing plants, the potential supply 
of packages available to the industry, 
priority procedures, and qa review of 





CORRECT TRADE POINT TABLE 


Retailers, wholesalers and packers 
of RO 16 foods have been requested by 
OPA to correct two errors in point 
values appearing in the sixth official list 
of trade point values for meat, fish and 
dairy products, which became effective 
September 5. New trade values on 
meats appeared in the September 4 
issue of THE NATIONAL PROVISIONER. 

Both the errors being corrected by 
OPA are listed under “meats in tin or 
glass containers.” The point value of 
“Tongue—lamb, pork or veal,” should 
read 7 instead of 5, while that of 
“Potted and deviled meats” should read 
5 points instead of 4. 





LATE NEWS 
FLASHES 


Amendment 2 to DFDO 75.2, effec- 
tive September 13, requires that all 
Class 1 slaughterers sell 80 per cent of 
their set-aside beef for the armed forces 
in boneless beef form or deliver this 
quantity of carcass beef to boning con- 
cerns under military contract. This re- 
quirement is designed to make larger 
quantities of this type of meat available 
for military purchasers, so that ship- 
ments to American soldiers overseas 
may be materially speeded up. 




















the Institute’s scientific meat research 
program. 


The review of the manpower situa- 
tion will include available labor supply, 
methods of recruiting and training man- 
power, control of absenteeism, reduc- 
tion of accidents in plants, and the 
effect of military deferment on the man- 
power supply. 

Handled by a capable speaker, cover- 
age of the packaging situation will in- 
clude lumber, fibreboard and veneer, 
the effect of labor shortage on the lum- 
bering industry, the diversion of lum- 
ber, fibreboard and veneer to war needs, 
the effect of allocation of these packag- 
ing materials to essential industries 
and the extent to which the re-use of 
packages may help the industry. 


Priority Procedures 


A government agency speaker will 
handle priority procedures. This talk 
will include maintenance, operating sup- 
plies, packages and materials for new 
construction. This speaker will also ex- 
plain the procedure necessary for a 
meat packer to follow in applying for 
priorities. 

On Wednesday morning, October 6, 
two particularly important subjects are 
scheduled. A qualified authority will 
discuss livestock and meat supplies for 
1944, and how the feed supply may af- 
fect next year’s cattle feeding opera- 
tions. Another Wednesday morning sub- 
ject will cover the activities of the War 
Meat Board, showing how it plans an 
equitable distribution of meat supplies 
to the armed forces, U. S. civilians and 
lend-lease. 


The last day’s morning sessions, on 
October 7, will include such subjects as 
price ceilings on livestock and meat 
products and the consumer meat ration- 
ing program. The speaker on price 
ceilings, it is expected, will touch on the 
question of a need for price ceilings on 
livestock, what is planned for ceilings 
on products not now under uniform 
price maximums, and the possibilities 
of simplifying present price ceilings on 
meat industry products. 

The speaker on the consumer meat 
rationing program will probably re- 
view the program to date, detailing 
what changes are being considered to 
make it more effective. 

The Institute announces that other 
equally vital subjects of concern to the 
industry, now operating under wartime 
controls, are being developed. Further 
details of the convention program will 
be available for publication in the Sep- 
tember 18 issue of the Provisioner. 
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A demand that the War Meat Board 
be given a free hand in managing the 
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meat situation was made at a livestock 
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tenuating circumstances surrounding shéwed 
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being brought by employes to recover 
back wages under the Act, it is stated. 

trol and the balancing of total meat 

demand with current supplies. 


About 1,500 producers passed reso- 
lutions criticizing the suggestion that 
cereals be substituted for meat in the 
American diet; calling for an end of 
the rollback program; urging Congress 
to accept the responsibility for lawmak- 
ing and urging Senators and Congress- 
men present to form a joint committee 


























Th 
POSTPONE HIDE AMENDMENT Bao 


The Office of Price Administratin HB ‘ently 
has postponed until October 1 the ¢ fication: 
fective date of Amendment 3 to Revised FDA in 
Price Schedule 9, covering hides, kips a 
and calfskins. The action, taken —- 


. through the issuance of Amendment 4 “Ith 
to work in behalf of the meat producers. effective September 3, 1943, was de many | 


AE tc raisers “yo ong the War Food signed to give slaughterers, — — | 
ministration for its action in sus- i ins s additi as bee 
pending slaughter quotas and urged WHERE THE BLAME BELONGS na = "Soe Gab ae on the offer is 
that the 60-day suspension be made per- Unique store poster now being distributed amendment. in the 1 
manent. Speakers also stressed the need to American Meat Institute members Before the new effective date, whic form te 
for an end to the “confusion over the graphically explains the fundamental rea- was advanced from August 2% Ort arrive 
price of corn.” son for all temporary dislocations in do- wi] name industry advisory committes After } 

Mayor Fiorello LaGuardia of New  mestic meat supplies. The four-color poster, for the different branches of the indu* cult f 
York told the group that meat-hungry measuring 22 by 28 in., is expected to do try, and will meet with them in Was whethe 
Easterners would be willing to pay an outstanding service in relieving pressure ington. Amendment 3 to the sched specific 
more for meat—if they could get it. on harassed meat dealers. Notation at contains 13 changes, some of them® “Tt 3 

“We in the East understand fully that bottom reads, “You’re only helping those pricing requirements, and also grader 
unless the livestock raiser and feeder Axis scamps when you don’t play fair with those who operate under the s¢ tion of 
can produce without a loss we don’t eat,” little red stamps.” subject to licensing provisions. later j 
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WMB Reports Beef, 
Veal, Lamb Output 
Up; Pork Declines 








Increased output of beef, veal, lamb 
and mutton by federally inspected 
slaughterers during the past week was 
shown in the report of meat production 
released by the War Meat Board on 
September 9. 

The increased production of these 
casses approximately offset a reduc- 
tion in the output of pork, so that total 
meat production was off only one per 
cent. 

Inspected beef production for the 
week ended September 4 was estimated 
at 134,000,000 Ibs., 9,000,000 lbs. more 
than the previous week’s production, 
but 7,000,000 Ibs. under the correspond- 
ing week in 1942. Veal production 
totaled approximately 14,000,000 lbs. 
against an output of 13,000,000 Ibs. a 
week earlier and 16,000,000 lbs. a year 
ago. 

Lamb and mutton production was 
estimated at 23,000,000 lbs. compared 
with 22,000,000 Ibs. the previous week 
and 19,000,000 Ibs. last year. Inspected 
hog slaughter again declined from the 
preceding week, reflecting the decrease 
in live hog maketings. Pork production 
was estimated at 140,000,000 lbs., 15,- 
000,000 Ibs. below the preceding week 
but 13,000,000 Ibs. over the correspond- 
ing week in 1942. 

Beef cattle slaughtered during the 
past week were estimated at 266,000 
head or about 20,000 more than a week 
earlier. The 117,000 calves slaughtered 
represented an increase of 4,000 head, 
while the 574,000 sheep and lambs 
shéwed an increase of 31,000 head. 
Hogs dressed totaled 903,000 head 
against 987,000 the previous week, the 
Board reported. 


Watch Specifications, 
FDA Warns Packers 


That many meat packers offering 
product to the FSCC have not been suffi- 
ciently careful in conforming with speci- 
fieations was pointed out recently by the 
FDA in a communication designated as 


ia Text of the communication fol- 
WS: 


“It has come to our attention that 
many packers are offering product to 
FSCC, particularly boneless meat, which 
has been prepared and packed before the 
ofer is made to us. This often results 
in the use of packages which do not con- 
form to specifications and which may not 
arrwe at destination in proper condition. 
After product is frozen, it is often dif fi- 
cult for our graders to determine 
whether the product itself meets quality 
specifications. 

“It is important that vendors notify 
graders before they start the prepara- 
pe of products to be offered to FSCC 

ter in order that the proper supervi- 
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sion can be given to the operations. It 
is believed that most of the oversights 
recently experienced are not intentional 
and we are taking this opportunity of 
asking you to use utmost care in the fu- 
ture so as to avoid the trouble and em- 
barrassment that might be incident to 
rejection of product because proper in- 
spection for specification adherence 
could not be made at the time of de- 
livery.” 


Canada Packers Reports; 
Sees Fall Manpower Pinch 


The financial statement of Canada 
Packers Limited for the fiscal year 
ended March 25, 1943, reveals a further 
expansion in net 
sales, sending the 
total to the new 
high level of $174,- 
667,188, a gain of 
about $25,225,000 
over the preceding 
year. Despite this 
increase, the com- 
pany’s net profit 
for the year was 
practically un- 
changed from the 
preceding year af- 
ter deduction of 
material costs, 
operating expenses 
and taxes. 

President J. S. McLean, presenting 
the report to shareholders, stated that 
the year’s net profit in relation to sales 
was the second lowest in the history of 
the company. Referring to general con- 
ditions, the report said: 

“In the coming fall, beginning mid- 
September, the appeals of the last three 
years for increased livestock produc- 
tion will begin to take their full effect. 
It is expected that in October and No- 
vember record deliveries of cattle, hogs 
and lambs will begin to arrive at the 
terminal markets. 


“How these record deliveries are to 
be processed is a problem which is 
causing much anxiety. For the first 
time in history, the Canadian packing 
industry may find itself unable to han- 
dle all the livestock. Plant facilities are 
ample. The shortage will be that of 
skilled workmen. 

“The Council of Canadian Meat Pack- 
ers has had this subject up urgently 
with the National Selective Service. 
During the past two months deferment 
has been requested for all key men. 
Some consideration has been given to 
these requests, but many men have 
been taken. 

“The only possible method of avoid- 
ing a most serious crisis is that Na- 
tional Selective Service should provide 
replacements in large numbers, and 
should assist in turning back to the in- 
dustry those key men who have gone 
to other industries and perhaps also, 
for limited periods, certain key men in 
armed services who have not yet left 
Canada.” 


J. S. McLEAN 


Sep 11, 1943 


OPA Announces New 
Amendments to RO 16 


HE OPA recently issued amend- 
ments 61, 62, 65 and 67 to RO 16. 


Amendment 62 outlines special ra- 
tioning instructions for airplane oper- 
ators, providing that an operator of a 
vessel or plane to whom a statement 
has been issued by a collector of cus- 
toms may acquire foods covered by the 
order up to the amount authorized 
thereon without surrendering points. 
The distinction between “creamery but- 
ter” and “farm butter” is defined in 
Amendment 65, while Amendment 67 
provides a special method of obtaining 
allotments of rationed foods for estab- 
lishments which become industrial users 
due to a change in the list of foods cov- 
ered by RO 16. Under Amendment 61, 
when a change is made in official point 
values on food, retailers are allowed a 
full business day after the change be- 
comes effective in which to correct 
point values posted in compliance with 
the regulation. 


Amendment 62 to RO 16, effective 
September 14, sets specific procedures 
by which operators of transport and 
cargo planes going outside the U. S. 
may obtain plane stores of rationed 
foods. Any operator of a vessel or 
plane to whom a statement has been 
issued by a collector of customs (or mil- 
itary officer) under section 21.2 or 21.3 
of General RO 5 may acquire foods 
covered by the order up to the amount 
authorized thereon without surrender- 
ing points. Any retailer, wholesaler or 
primary distributor may, in exchange 
for the statement, transfer to the oper- 
ator of the vessel or plane, without get- 
ting points, foods covered by the order 
up to the amount specified on the state- 
ment. 


Provisions of Amendment 67 


Establishments which become “indus- 
trial users” of rationed meats, fats, 
oils and dairy products because a food 
they use or produce is added to or re- 
moved from the rationed list may obtain 
allotments under the procedure an- 
nounced this week in Amendment 67 to 
RO 16, effective immediately. 


Industrial users include that class of 
consumers who use RO 16 foods to 
produce a non-rationed food. It also 
covers the use of RO 16 foods for ex- 
perimental purposes and for the pro- 
duction of internally administered phar- 
maceuticals. Amendment 67 is designed 
to provide establishments which be- 
come industrial users, due to a change 
in the list of foods covered by RO 16, 
with a method of obtaining allotments 
of rationed foods. 


A manufacturer who uses a certain 
type of cheese in making a nonrationed 
food automatically would become an in- 
dustrial user if the cheese he uses is 
placed on the rationed list. Likewise, a 
manufacturer who uses a rationed food 
in producing a rationed food becomes 
an industrial user if the finished food 

(Continued on rage 32.) 
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Maintenance of Lighting 


Article |.— Importance of Cleaning 
and Lamp Replacement 


"Tne importance of good light in’ By GENERAL ELECTRIC CO. 


ENGINEERS 


meat packing and other industrial 

plants has a direct bearing on the 
quality and speed of work. Important, 
too, is the fact that good lighting has a 
great influence on employe morale. 
Plants that have a regular time to check 
up and clean lighting equipment find 
this practice is an indispensable part 
of their plant operation. 

With proper maintenance, the aver- 
age plant can obtain at least one-third 
more light than with conventional main- 
tenance methods, and without any addi- 
tional purchases of critical materials, 
power, or lamps. 

It has been estimated that one man, 
working continuously, can clean and re- 
lamp fluorescent reflectors that provide 
light for approximately 360 workmen. 
If the increased light which the main- 
tenance man provides, through cleaning 
and relamping, increases the personal 


a reduction in the labor cost of replace- 
ment. This method of lamp replacement 
requires that the original group of 
lamps be left intact until 80 per cent 
of their average life has been reached. 
By this time, 20 per cent of the original 
group will have failed, and the balance 
will have delivered 83 per cent of all the 
light they can deliver. At this point it 
is often less expensive to replace the 
entire group and discard all the lamps 
because the value of the useful light re- 
maining in any lamp is less than the 
cost of replacing the lamp individually. 
There are, however, some circumstances 
where group replacement may not be 
practical. 


Fluorescent lamps offer the best op- 
portunity for group replacement. Since 


effectiveness of these 360 men only 0.28 
per cent, the maintenance man’s time 
has been accounted for. 


Scope of Program 


Lighting maintenance consists of re- 


placing lamps, cleaning lamps and re- 
flectors, and maintaining proper voltage 


conditions. 


When the cost of mainte- 


nance is properly considered in relation 
to the cost of the entire installation, it 
will be found that frequent cleaning of 
reflectors is the most economical method 
of obtaining higher-than-average light 
output. 


Group replacement of lamps in a 


lighting system often can be justified by 


a large number of lamps usually pro- 
vide the illumination at any given loca- 
tion, individual outages do not seriously 
affect the light in adjacent areas. The 
lamps that have failed can wait for re- 
placement until the time of the next 
group-replacement period. 

If, in a large area, all of the lamps 
are operating at essentially the same 
voltage for the same length of time, 
group replacements may be practical 
because lamp life will be reasonably uni- 
form. However, when the light output 
per lamp is high, an outage may leave 
the nearby floor area relatively dark. 
In cases of this kind, group replacement 
is not practical. 


Today many plants are faced with the 
problem of creating “pro- 
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duction lighting” levels of 
20, 30, or 50 foot-candles 
for three-shift operation 
with a wiring system de- 
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signed for only one or two 
watts per square foot. 
Where filament lamps are 
retained, in some cases the 
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With the aid of the chart 








& 
L. 


(left) it is possible to deter- 
mine the most economical pe- 
riod between reflector clean- 
ings. Since the collection of 
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dirt varies, the dotted line 
shows when the reflector 
should be cleaned in relation 
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to dirt accumulation. (Based 
upon a cost of 10c per clean- 
ing.) With the aid of the 

ple chart (right) it is also 
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possible to determine the 
most economical periods for 
cleaning lighting fixtures at 








2 3 a 
PERIUD BETWEEN CLEANINGS~- MONTHS 


7 various costs per cleaning. 
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panelboard voltage has been doubled and 
115-volt lamps operated two in series. 
This essentially doubles the illumination 
that can be obtained from a given wir- 
ing installation. 


Minimum standards of illumination 
for the meat industry include a mini- 
mum of 10 foot candles (measured % 
in. above the floor) for the slaughtering 
department and 20 foot candles for 
cleaning, cutting, cooking, grinding, 
canning and packing departments. 


Where fluorescent lamps are replac- 
ing filament lamps, the voltage can alto 
be doubled, using 236-volt ballasts o 
transformers. But the resulting il 
mination will be quadrupled, since the 
fluorescent or mercury lamps are twite 
as efficient as the filament lamps. h 
this way, reasonably modern lighting 
levels can be had without necessarily 
rewiring the plant. 

Many cleaners and detergents a 
suitable for cleaning lighting eqiip 
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PAYS FOR ITSELF 


Because i enables the packer to get the 
oy lighting return from his ex- 
penditure for electricity, and leads to im- 
proved product and employe performance, 
lighting maintenance pays for itself. 


In general, since porcelain enam- 

ded, mirrored glass and prismatic glass 
all have glass surfaces, the 

of the cleaner in most cases 

will not harm the surface; for example, 
skkaline compounds are frequently used. 
However, care must be taken in cleaning 
ym reflectors, since an alkali will 

tend to attack the metal. Neutral de- 
ts or special wax or wax-emul- 

sion cleaners which have been developed 
ly for cleaning aluminum are 


recommended. 

Itis suggested that the plant engineer 
consult representatives of companies 
which manufacture industrial cleaners. 
Such representatives are well acquainted 
with the various types of dirt found in 
plant interiors and the specific cleaners 
which will be most satisfactory. 


Premature Lamp Failure 


Tungsten-filament lamps are designed 
to produce the greatest amount of light 
for the lowest cost (at average indus- 
trial power rates) when operated at the 
voltages for which they are designed. 
Operating lamps at higher voltages than 
those for which they are designed will 
result in increased lamp efficiency, but 
with a sacrifice in length of life—which 
increases the lamp replacement problem. 
Undervoltage operation increases life, 
but sacrifices lamp efficiency—which re- 
sults in an increased cost of light. A 5 
per cent decrease in voltage results in 
approximately 16 per cent loss of light. 
Poor lighting can often be traced to 
gradual load increases that have de- 
creased socket voltages. 

Normal ambient temperatures have 
relatively little effect on filament lamp 
dliciency. However, under extreme con- 
ditions of improper usage, certain diffi- 
culties may be encountered. These are: 


bulb blistering, loosening of the base, 
deterioration of the socket parts and 
thermal cracks due to localized cooling 
when fixture parts are allowed to touch 
or hang on lamps. 

Premature failure of general lamps 
for lighting (soft glass) often occur 
if they are located where rain, snow or 
bugs can strike them. Such lamps should 
be protected by screens or glass cover 
plates. Use of hard glass lamps, such 
as projector, spot or floodlight lamps, 
will usually eliminate such failures. 

The primary requirement of any 
method of reaching the lighting equip- 
ment is to get the maintenance man, his 


FACILITATE LAMP UPKEEP 


Disconnecting hangers (left) make it pos- 

sible to lower lighting fixtures for easier 

cleaning. Special ladder shown at right 

enables workman safely to reach inaccessible 
lights for maintenance service. 
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elcaning and relamping materials and 
the fixtures together so that he can 
work safely and conveniently. The 
methods most suitable for meat plant 
use include the crow’s-nest ladder, the 
disconnecting hanger, the stepladder 
and straight ladder. 


The crow’s-nest ladder is equipped 
with a small platform upon which the 
maintenance man can stand. He usually 
straps himself to the platform to elim- 
inate the possibility of falling. The 
ladder is mounted on a heavy, portable 
base which can be wheeled through the 
factory. The ladder can be swung 
through 360 degs., and, due to its over- 
hang, reaches reflectors located over 
machines or stock bins. Hooks, clamps, 
or boxes can be attached to the ladder 
to hold the spare lamps and cloths that 
are needed. 


Disconnecting hangers permit the fix- 


ture to be lowered to the floor by a chain 
(Continued op page 32.) 














REPORT RECENT RESEARCH ON 
MEAT AND RELATED PRODUCTS 








TUDIES on the stabilization of thia- 

mine in dehydrated pork, on the 
suitability of some plant proteins for 
replacement of animal protein, and on 
substitute blood plasma derived from 
animal skins were among the research 
subjects presented at the meeting of the 
American Chemical Society, held at 
Pittsburgh, September 6 to 10. 


Thiamine and Dehydration 


Preliminary studies on the stabiliza- 
tion of thiamine in dehydrated foods 
were described by E. E. Rice, H. W. 
Schultz, and H. E. Robinson, nutrition 
division research laboratories, Swift & 
Company. 

Although the thiamine in dehydrated 
pork was found to be reasonably stable 
below 100 degs. F., destruction was ac- 
celerated at higher temperatures. It 
had been noted earlier that the thia- 
mine was well retained in a commercial 
dehydrated food made principally from 
approximately two parts of fresh meats 
and one part of mixed cereals. When 
the non-meat ingredients of this prod- 
uct were mixed with dehydrated pork 
the thiamine became definitely more 
stable even at 120 degs. F. Reducing the 
proportion of non-meat ingredients low- 
ered the effective stabilization. 


None of the individual ingredients 
was found to be specifically responsible 
for the effect, but several of the sub- 
stances, when present in amounts equiv- 
alent to the total mixture (33 per cent), 
were just as effective as the complete 
mixture. The retention of thiamine in 
dehydrated pork was increased mark- 
edly by further reducing the moisture 
content. An anhydrous product lost 
only 10 per cent in seven days at 120 
degs. F. 

Storing in vacuum, carbon dioxide, or 
nitrogen produced somewhat greater 
destruction than did air, and removal 
of fat was slightly beneficial. Several 
antioxidants were found to be ineffec- 
tive, as were dried milk, glucose, sodium 
chloride, and sodium nitrite. 


Protein Interchangeability 


The subject of “Protein Foods, War 
and Postwar,” was discussed by Ross A. 
Gortner, jr., and Frank L. Gunderson, 
division of biology and agriculture, Na- 
tional Research Council, while D. 
Breese Jones, Agricultural Research 
Administration, U. S. Department of 
Agriculture, presented a paper on the 
“Suitability of Some Plant Proteins for 
Replacement of Animal Proteins in 
Wartime Food Economy.” 

Messrs. Gortner and Gunderson de- 
clared that the present shortage of ani- 
mal protein foods for civilian consump- 
tion has stimulated renewed interest in 
the protein needs of man. Data which 
are just now becoming available on the 
specific dietary amino acid requirements 
of man will make possible reliable 
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scientific assessment of our protein | 
needs. 


In the search for new major sources 
of dietary protein, foods such as yeast, | 
soybeans, peanuts, and even cereal 
grasses, are looming up more and more 
importantly. 


Mr. Jones of the USDA suggested 
that soybeans, peanuts, and cottonseed 
offer excellent possibilities for supply- 
ing protein of high nutritive value to 
help meet shortage of proteins from 
animal sources. They are particularly 
effective for the protein enrichment of 
patent wheat flour. 


Substitute Blood Plasma 


A study of substitute blood plasma 
derived from animal skins was de- 
scribed by M. Briefer, Atlantic Gelatin 
Co., Ine. 

He stated that it appears obvious that 
gelatin as a starting material presents 
difficulties of such complexity that a 
uniform serum possessing constant pre- 
determined physical and chemical prop- 
erties cannot be realized. 


A method was proposed for preparing 
serum from animal skins which is re- 
producible and which may be expected 
to possess constant values once they are 
established. The method contemplates 
an aseptically prepared pure protein 
serum base to which may be added 
known amounts of sodium chloride 
and/or other materials of known con- 
stants and purity. This control over the 
chemical constitutents of the serum is 
considered fundamental. 


Decomposition Determination 


The ammonia-nitrogen ratio as a 
means of detecting and determining the 
extent of decomposition in uncooked 
meat was described by Hermann C. 
Lythgoe, Carl S. Ferguson, and Elias 
B. Boyce, Massachusetts Department of 
Public Health. 


It was pointed out that no person 
selling decomposed meat will admit that 
fact to a law enforcement official. Ex- 
perience has shown if three witnesses 
for the Commonwealth testify that by 
organoleptic examination the meat was 
decomposed, the defendant can easily 
produce more persons to testify to the 
contrary. For this reason, a chemical 
analysis showing the extent of decom- 
position is of value to supplement the 
organoleptic examination. In cases of 
this nature, whatever method is used 
to prove decomposition, the defense will 
claim that the method so used was in- 
accurate, and frequently will specify 
other methods which in its opinion 
would be preferable. 


For years the Massachusetts Depart- 





ment of Public Health has been using 
the ammonia-nitrogen ratio to prove 
protein decomposition and the acid num- 
ber of the fat to prove fat decomposi- 
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When the “Meat Expert” talks — sergeants listen! 


“How to cut meat efficiently—and 
cook it appetizingly.”” That is the 
subject of regular talks to mess- 
sergeants by meat experts. 


Thus, the Industry's wartime activ- 
ities go far beyond their delivery 
of meat to soldiers and allies 
around the globe. 


Thanks to the Industry's experi- 


ments, certain meat shipments now 


require one-tenth the cargo space 
of pre-war years. Our armed forces 
overseas have meat in tempting 
variety, even in their field rations. 
And a broad educational program 
has taught the public how to make 
the most of their rationed meat. 


The Meat Industry uses General 
American stock cars, refrigerator 
cars, and tank cars—part of the 
fleet of 55,000 specialized freight 


cars used by American industry. 
General American Transportation 
helps speed quality meats to 
dinner-tables and mess-tables 
round the world. 


A SYMBOL OF INTEGRITY FOR OVER 40 YEARS 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
Chicago 


BUILDERS AND SUPPLIERS OF RAILROAD FREIGHT CARS 
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tion, both figures being supplementary 
to organoleptic examination. Ammonia 
is not the only product of decomposi- 
tion. It occasionally happens that vola- 
tile amines are produced which, how- 
ever, will be reported as ammonia if 
acid titration methods are used. For 
this reason, it is preferable to determine 
the ammonia by means of Nessler solu- 
tion with which the amines do not react. 
In cases of advanced decomposition, hy- 
drogen sulfide may be produced. Fat 
rancidity is usually accompanied by an 
increase in the fatty acids. 
Bacteriological methods have been 
recommended for detection of decompo- 
sition. The bacteria count may repre- 
sent contamination but does not repre- 





sent decomposition. When bacterial and 
chemical analyses were made of the 
same pieces of meat obtained from the 
first and last portion through the 
grinder, there was a decided variance in 
the bacteria count of the six samples. 


Sulfites are occasionally used in 
meats, the alleged purpose being to act 
as a preservative. Actually, however, it 
produces a red color and acts as a 
deodorizer. In one test of 35 samples 
of hamburg containing sulfite and 19 
samples free from sulfite, although the 
sulfited samples show a slightly lower 
bacteria count, yet this slight difference 
indicates that sodium sulfite is of no 
commercial value for preservative 
purposes. 
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RENDERERS WARNED 
PROTEIN FEEDS May 
BE ALLOCATED S00, 








The government will probably 
it necessary to allocate 
mixed animal feeds within the next 
to 60 days, Will Covington, Office of 
Price Administration, Des M 
indicated at the annual meeting of the 
seventh regional area, National 
ers Association, held at Minneapolis 
Minn., on September 8. 

The country is facing a feed protein 
crisis with the supply totaling 12,00, 
000 tons—the same as in 1942-gy 
needs much greater. It was pointed ox 
that if present trends continued, t} 
state of Texas might well say “gy 
keep our gasoline if the Midwést 
its feed ingredients.” Some form of 
tein rationing will probably be fess. 
sary in which all areas share and shar 
alike according to their needs. 

The situation in the East is partie 
larly critical. Allocation might be tat 
on a regional basis with suppliers bey 
told the quantities which must bh 
shipped to deficit areas. 


imports from Argentina 


Some meat scrap is being receive 
on the East coast from Argentina ani 
there have been reports that tankag 
has been rotting on the docks there; 
however, the total supply available 
from this source is only about 50,0 
tons. 

The group was also addressed (via 
transcription) by Don Pfeiffer, national 
president, by the area president, RaeE. 
Walters, and by Sam Ray, vice pres- 
dent. 

A number of the renderers present 
commented on the prosperous condition 
of the industry and lauded the work of 
the national association in obtaining 
adequate priorities and practical pric 
regulations. 

Technical industry problems discussed 
at the meeting included the construction 
of a blow tank, the cheapest method d 
producing a vacuum and the use of the 
centrifuge. 

The seventh regional area elected the 
following officers for the coming year: 

O. J. Eastman, president; E. J. Line 
hart, vice president; Roy Ewald, # 
retary-treasurer, and Oscar Hendricks, 
director at large. Regional vice pre 
dents include E. T. Frith, Iowa; M. ¥. 
Coursey, Kansas; W. E. Atkinson, Mir 
nesota; John Binz, Missouri; Georg 
Swingle, Nebraska; M. J. Ross, Okls- 
homa, and F. P. Hall, South Dakota. 


CHANGING TIRES SAFELY 


“Compressed air is dynamite,” the 
B. F. Goodrich Co. points out n# 
illustrated bulletin issued recently 
taining pointers on how and how nett 
change truck tires. 
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‘How to PRE-COOL or FREEZE 


Fruits, Vegetables, Meats, Fish, before Dehydration, for 


PATENTED 


Highest, Uniform Quality 


@ The NIAGARA “No Frost” System provides a reli- 
able method for obtaining: 

1. Extreme low temperatures for freezing by the air method. 

2. Greater economy in refrigerating space below 32° F. 


3. More dependable refrigeration and better control of 
temperatures. 


The “No-Frost” Method eliminates icing of coils and 
increases the capacity of the compressor system, allow- 
ing an increase in refrigerated space without greater 
equipment cost. 

Practical experience for many years. Users of NIAGARA 
“No-Frost” Systems are well known a concerns 
expertly processing large volumes of different foods. 
Write for complete information and Niagara Bulletins 
83 and 95. Address Dept. NP-193. 


NIAGARA BLOWER COMPANY 
General Sales Office: 6 E. 45th Street, New York City 


37 W. Van Buren St., Fourth & Cherry Bldg. 
Chicago Seattle 


District Engineers in Principal Cities 





DESIGN + CONSTRUCTION +» PERFORMANCE 





If you're looking for labor-saving, 
space-saving equipment look to 
SUPERIOR. Meat Packers, Sausage 
manufacturers and Renderers 
throughout the country have found 
that SUPERIOR machines actually 
require less handling of product, 
can step up production as much as 6 
times, and are great space-sovers. 
The No. 54 Traveling Table Band 
Saw can break up a forequarter of 
beef in less than half a minute... a 
) saving of 24% minutes over hand 
saw operation. These are special 
machines for special work. They 
are easy and safe to operate. They 
will last for many: years ond will 
pay a handsome profit every year 


they are used. 











JONES SUPERIOR MACHINE CO. 


1258 WEST NORTH AVENUE - CHICAGO, ILLINOIS 
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HOW TO BUILD 


ECONOMY 
INTO YOUR 


COLD 
ROOM 


Specify NOVOID CORKBOARD 
to cut Operating Costs... 
Conserve Refrigerating 
Equipment 


Now that cork is 100% available . . . with- 
out restrictions ... you can again build 
thrift and economy into your cold room 
installations with Novoid corkboard, cork 
covering, and cork fitting covers. Here’s 
why: 


Novoid cork insulations are manufactured 
from pure cork granules, and no other ma- 
terial can equal cork as an all-round 
insulation. Cork provides unusually low 
thermal conductivity, high moisture-resist- 
ance, durability, light weight, strength, 
rigidity, and fire resistance. It can be erected 
quickly, without use of metal lath or lumber. 


When you specify Novoid corkboard, it’s 
your assurance of economical service. Be- 
cause corkboard holds temperatures at the 
desired level, compressors and other re- 
frigerating equipment operate less, and con- 
sequently operating costs are lower. In 
addition, these shorter operating hours mean 
practical conservation of hard-to-replace 
equipment. 


NOVOID MINERAL WOOL BOARD 

If you’re working on a limited buget, be 
sure and get all the facts on Novoid Mineral 
Wool Board. Mineral Wool Board equals 
or exceeds Federal Specification HH-M-371 
for block or board insulation. Write today 
to Cork Import Corporation, 330 West 
42nd Street, New York City. 


NOVOID INSULATION 


Corkboard e Cork Covering @ Mineral Wool ‘Board 
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GLOBE Roto-Cut 


MEAT PROCESSOR 


The most advanced automatic processor for all sausage 
meats. Does work of grinder, silent cutter and mixer in 
a single operation. Fast. Saves labor and power. Gives 
better product with improved flavor. Write for full 
details including list of users. 


THE GLOBE COMPANY 


4000 PRINCETON AVENUE . CHICAGO, ILLINO 














NEW! 


le 


Fullergript 
STANDARD 


HAM MOULD 
CLEANING BRUSH 


At last a new design of Ham Brush Core that pro 
vides for refilling on the job or by your Maintenance 
Dept. in a few minutes. Extra refills may be 


No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen of 
break in production. 


Fullergript refills contain a heavier pack of brush 
material held in an indestructible steel backing— 
outwears ordinary brushes four to seven times. 


Try a set and be convinced. 


Write for complete catalog of heavy-duty brooms 
and brus for packing house requirements. 


THE FULLER BRUSH COMPAN! 


Industrial Division, Dept. 8C 
3596 MAIN STREET . HARTFORD, CO** 
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the Week 


John Cudahy, 55, former diplomat and 
J. & ambassador, was accidentally 
killed this week when thrown from his 
horse mear Milwaukee, suffering a 
broken neck. Cudahy was a member of 
the pioneer Cudahy packing family. His 
father, the late Patrick Cudahy, was one 
of five brothers who came to the U. S. 
from Ireland and founded the Cudahy 
packing enterprises. The diplomat is 
survived by his widow, two children, a 
brother, Michael, president of Cudahy 
Bros. Co., and a sister. 

Albert Lewis, formerly vice president 
of the Colonial Provision Co., Inc., Bos- 
ton, Mass., is now operating a beef 
boning establishment at 35-41 North 
st. in that city, under the name of Vic- 
tory Beef Co. Mr. Lewis reports that 
he is also formulating plans for a mod- 
em plant for manufacturing and proc- 
essing meat food products, which he 
contemplates opening in the near fu- 
ture. 

Arthur Lederer, 35, who with his 
father, Adolph, operates the firm of A. 
Lederer & Co., wholesale meat dealers, 
Chicago, was sentenced to a year and 
a day in federal prison this week as 
the result of an OPA ceiling violation. 
He was found guilty on a charge of 
criminal contempt for violating a court 
injunction restraining the firm from 
selling meat to retailers in excess of 
wholesale ceiling prices. The senior 
Lederer was acquitted. 

The softball team of Glaser’s Provi- 
sions, St. Joseph, Mo., won the district 
softball tournament on September 1. 
This advanced the team to the Missouri 
state tournament, held in St. Joseph 
over the Labor day holiday. Although 
the team did not win the tournament, 
it made a good showing. 

Four additional employes of John 
Morrell & Co. are eligible to receive 
the American Meat Institute’s 25-year 
award, it is announced by the company. 
They include Harry F. Dodds, Zion Pi- 
per, Clarence Pool and Harry Craw- 
ford, all of the Ottumwa plant. 

Russell G. De Ford, Indiana sausage 
maker, and H. J. Mackey from Peoria, 

Tecently completed their annual 
fishing trip in lower Michigan. 

Armour and Company, Indianapolis, 
Ind., teceived honorable mention for 
ving an accident record far better 

the average in the 1942-43 inter- 

safety contest of the Indianapolis 

r of commerce safety council. 

‘ were presented at a dinner held 
at the Indianapolis Athletic club. 

Abe Goodman, 79, chairman of the 
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board of the Memphis Cold Storage 
Warehouse Co., Memphis, Tenn., died 
recently at his home. During his ca- 
reer he had engaged in numerous busi- 
ness enterprises and was one of the 
city’s most prominent civic leaders and 
philanthropists. Surviving are his wife, 
three sons and two brothers. 


Paul C. Beaudoin, 49, veteran em- 
ploye of Foster Beef Co., Manchester, 
N. H., was killed when the truck he 
was operating overturned. A veteran 
of World War I, Beaudoin had been em- 
ployed by the Foster Beef Co. for 13 
years. At one time he was associated 
with Armour and Company. Beaudoin 
is survived by his wife, mother, six 
sisters and three brothers. 

W. R. Kinnaird, of the American 
Meat Institute recently stressed the im- 
portance of food as a weapon against 
the Axis in an address before the Ad- 
vertising club of Birmingham, Ala. 
“Next year,” Kinnaird said, “we must 
see the addition of 5,000,000 Victory 
gardens to the 15,000,000 which dotted 
the nation’s yards this past summer.” 





Isadore Rosen, part owner of the 
South Side Packing Co., Pittsburgh, 
Pa., is a first-class beef buyer at Camp 
Van Doren, Mississippi. Partner Fred 
Rosen expects to be inducted shortly, 
leaving brother Herman Rosen in 
charge. 


A. F. Heidke & Sons has discontinued 
its business in Fulton Market, Chicago, 
for the duration, owing to government 
restrictions and lack of meat, it is an- 
nounced. 

Bob Andres, proprietor of the Lin- 
coln Wholesale Market, Chicago, is re- 
covering at his home from injuries re- 
sulting from a fall while working in the 
plant. 

John E. Smith’s Sons Co., Buffalo, 
N. Y., manufacturer of processing 
equipment widely used in the meat in- 
dustry, is celebrating its diamond anni- 
versary this year. The company has 
constantly improved its sausage manu- 
facturing equipment to match the rapid 
growth of the sausage field and has 
marketed numerous machines that have 
helped manufacturers produce high 




















NEW ARMOUR COUNTER DISPLAY 


New counter display released by Armour and Company features bread, to suggest 
Star sausage and loaf meats for sandwiches. Measuring 91/2 by 10 in., the counter 
card is printed in four colors and has a self-supporting easel back. Meats shown 
in sandwiches include Treet, Old Fashioned loaf and liver sausage, three items 
popular under rationing since there is no waste and point values are low. 
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quality products in large volume. Har- 
old and Baldwin Smith, officials of the 
company and sons of Richard Smith, 
president, are now serving in the armed 
forces. 


William S. Thompson, 65, manager 
for Swift & Company at Spartanburg, 
S. C., died recently. He had been asso- 
ciated with the company for 13 years. 


LeRoy F. Diehl, Petty officer, third 
class, former employe of the Rath Pack- 
ing Co., Waterloo, Ia., recently returned 
from convoy duty in the Mediterranean 
during the North African campaign. 


Lew Cornelius, 69, president of the 
Berkshire Sausage Co., Los Angeles, 
died recently at his home. A widower, 
he leaves no immediate family. 


Harry Breen, veteran wholesale meat 
dealer and ship supplier of Halifax, 
N.S., has added three horses to his rac- 
ing stable. Breen frequently takes over 
in the sulky behind his trotters and 
paces them in their training. 


John Morrell & Co., Ottumwa, Ia., 
recently announced a plan to allow 
former employes serving in the armed 
forces to visit the department of the 
plant where they worked before enter- 
ing the service. Arrangements for the 
visits were made because of the many 
requests the company has had from 
service men home on furlough to visit 
former associates in the plant. Since 
December, 1941, there have been no 
regular visitors’ tours in the company’s 
plants. 

Verne Burnett, vice president of pub- 
lic and stockholder relations for Gen- 
eral Foods Corp. and author of the new 
book, “You and Your Public,” stressed 
the importance of long-range public re- 
lations activities among U. S. food 
processors at a reception held in his 
honor at the Hotel Biltmore, New York, 
on September 8. Food manufacturers, 
he said, “need to earn and increase 
their popular support, so that they may 
be free to function in the best interests 
of both their companies and the nation 
as a whole.” 


Walter S. Parker, manager of Swift 
& Company’s plant at So. St. Joseph, 
Mo., was named chairman of the civil- 
ian committee to make arrangements 
for the premier showing of the popular 
stage show, “This Is The Army,” to be 
held on September 15. The Armour 
Men’s Social club at St. Joseph has re- 
served 300 seats for the play. 


R. W. (“Bob”) Earley, New York’s 
genial meat broker, is back at his office 
following a late summer vacation at 
Shelter Island, N. Y. The fact that 
many whitefish and kingfish found a 
warm welcome on the Earley griddle 
speaks well for Bob’s ability as an 
angler. 

Constantino Oberto, 54, proprietor of 
the Oberto Sausage Manufacturing Co., 
Seattle, Wash., died at his home re- 
cently. Oberto had been in the sausage 
manufacturing business in Seattle with 
his brother, Dominio, for many years. 


Authorized commercial slaughtering 
of meat, suspended in Henderson, N. C., 
for the past two months by the state 

















ie 
TYPIFIES CARELESSNESS 


“Axidunce,” a thoughtless fellow who never 
goes at his task in a safe manner, is used 
in recent accident-prevention material re- 
leased by the U. S. Department of Labor 
to represent the type of worker whose fre- 
quent accidents cause injuries and impair 
production. Many meat plants are employ- 
ing this type of material to cut accidents 
to a minimum. 





health department because local slaugh- 
terers failed to meet standards, will be 
resumed at once by Victor Yarborough, 
one of the chief slaughterers, who has 
agreed to build a minimum type abat- 
toir, it is reported. 

The field is wide open for new abat- 
toirs in Macon, Ga., and anyone who 
submits plans that meet specifications 
of the city-county board of health may 
construct one, it is stated. This decision 
was reached recently by a committee 
of the city council following an open 
public meeting on the meat situation, 
at which heads of two local concerns 
declared themselves ready to build a 
new abattoir. G. N. Thomas of T & T 
Packing Co. maintained that his com- 
pany cannot do public slaughtering 
under present OPA regulations. 

M. F. Strauss, West Tennessee chair- 
man of the waste fats salvage program, 
recently urged Memphis and Shelby 
county housewives to save more waste 
kitchen fats needed in the making of 
explosives. Guy H. May, general state 





* Industry Honor Roll * 
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TOLBERT, FRANK.—Technician 
Fifth Grade Frank Tolbert, for- 
mer employe of the Hygrade Food 
Products Corp., Detroit, was re- 
ported by a War Department an- 
nouncement as having been killed 
in action July 21 in the North 
African area. Tolbert left for the 
service more than a year ago and 
had been in an artillery detach- 
ment. 











salvage committee chai 

in Nashville that waste fats r 
July totaled 73,185 Ibs. or 70.1 peres 
of the 103,500-lb. monthly state 


(ota, 

Mum’s Dog Food Co., Los 
is the firm name under which 
H. Isaacs and Myron Mendelson jy, 
published an intention to conduet bys. 
ness. 

A building permit has been isgyeq for 
the construction of a new storage uni: 
for Hoffman Bros. Packing Co,, Vernon, 
Calif. It will be erected by the company 
at a cost of $1,000. : 

Sturdy Dog Food Co., Inc., Syracuy 
N. Y., has filed articles of incorporatie, 
in Los Angeles county, showing a cap. 
italization of $100,000. 

William Wilson, former cattle buyy 
for the Laclede Packing Co., St. Louis 
Mo., recently bought a small meat plan 
at Denning, N. M. 

The Community Packing Co., Rento 
Junction, Wash., is now open unde 
new management. Sam Miller, Ken 
Wash., the new owner, is using the fy. 
cilities of the plant for custom killing. 


A recent fire at the fertilizer plan 
of Canada Packers, Toronto, Ont. 
caused damage estimated at $1,00i, 
More serious damage was averted by 
the quick action of firemen. 


Aaron Rosensweig, head of the Cen- 
tral Packing Co., Los Angeles, Calif, 
was recently sentenced to 30 days in 
the county jail and fined $1,000 for sell. 
ing food at above-ceiling prices. Rosen. 
sweig’s son was also fined $1,000. Th 
sentence marked the first time in the 
Los Angeles area that a food price 
ceiling violator has received a jail term 
in the Los Angeles area. 


Swift & Company, So. St. Paul, Minn, 
plans to install electric power equip 
ment in the new two-story top addition 
at its local plant, for which work on th 
superstructure will soon begin. The cost 
of the new unit will be approximately 
$85,000, including machinery, it is r 
ported. 

Two brother teams from the Unim 
Provision & Packing Co., Pittsburgh, 
Pa., are in the armed services. The 
are William and Joseph Poropatich, wh 
are in North Carolina, and Robert ani 
Lawrence Poropatich who are oversets. 
Anthony Starcevic is with the Navy and 
Stanley, his brother, is with the Mer- 
chant Marine. 


The C. G. & S. Provision Co., whole 
sale meat firm, Fulton Market, Chi- 
cago, has been formed by Joe Condo, 
Pete Guido and Ed. Savage. Ed and Je 
manage the pork department and Pete 
directs operations in the beef depart 
ment. 

While George Casper, salesman fx 
Weisel and Co., sausage manufactites, 
Milwaukee, Wisc., is in the Navy, Mn. 
Casper is going to take over his 
at the request of the company, 
Casper, in accepting the position, ssid 
she feels that it is her patriotic) 
to help as much as she can. 5ae 
been thoroughly trained in b 
her husband, who familiarized 
his accounts. 
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The can that Russia rates above 
guns and planes 


ALEND-LEASE AUTHORITY said recent- 
ly that Russia has been giving our food 
shipments even higher priorities than 
guns, planes or tanks! 

Most food is going to war in cans— 
whether it’s prepared, dehydrated or 
dried. And whether it’s going to Russia, 
Britain, China or to our own fighting 
men all over the world. 

Did you realize that our soldiers have 
a dozen different combat rations—and 
that most of these are packed in cans? 

Without the tin can, lend-lease and 
military supply would fail. The can is 
as tough as the Russians. It endures the 
cold of Iceland, the heat of Africa. It 
can be stored anywhere, even outdoors. 

The can saves food from contamina- 
tion in bombed areas. It can be dropped 
without harm to beleaguered forces. 
And it keeps out water, light, dirt, 
gas and insects. 

Cans for civilians are limited now, 
but the war cans will be peace cans 
one day. And better cans! We are 
learning plenty as “Packaging Head- 
quarters for America at war.” 
TO MAKERS OF WAR GOODS 


Rushed as we are, we can still take on more war 
work. A part of our vast metal-working facilities 
for forming, stamping, machining and assembly 
is still available. Write or phone y! War Prod- 
ucts Council, 100 E. 42nd St.,N.Y 


CONTINENTAL 
CAN COMPANY 
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Huskier, Healthier, Happier 


Today’s American soldier is nearly an inch taller and ten pounds 
heavier than his older brother of World War I. He is the best fed, 
best clothed, best equipped fighting man on earth 


On the War Front, motor trucks are absolutely indispensable to an 
Army on the move.. 





. are the main means of transport for food, fuel 
and fighting equipment. On the Home Front, 40% of all our motor 


trucks are used to carry farm and food products . . . 69% of the war 











material shipped out of 741 plants surveyed was moved by truck. 





America’s millions of trucks ...at home and in the Army ... are giv- 
ing all they’ve got to keep our soldiers Huskier, Healthier, Happier! 


INVEST IN VICTORY ... BUY WAR BONDS AND STAMPS 


Joseph B. Eastman, director of the Office of Defense Transport 
tion, recently stated: ‘‘A utomotive Transportation is absolutely essential 
tothe winning of the War. Goods must reach 
their destinations and workers must get to 
their jobs . . . on time.”” Join the VU. S. 
Truck Conservation Corps and keep 
your trucks in best possible condition. 
Your GMC dealer is pledged to help you. 


GENERAL MOTORS TRUCK & COACH 


DIVISION OF YELLOW TRUCK & COACH MANUFACTURING COMPANY 


Home of GMC Trucks and Yellow Coaches . 


. . Manufacturer of a Wide Variety of Military Vehicles for our Armed Forces 
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interpretations 


of Ceiling Regulations 


Office of Price Administration 
-* issued “Recent Price Inter- 
pretations No. 26” containing a number 
of rulings of interest to the meat pack- 


ng ee. : 

The following interpretations cover 
specific points in connection with RMPR 
"iis -Sevsage made chiefly from 
mutton but containing any proportion 
af beef or veal is governed by Regula- 
+» No. 169, pursuant to Section 
194477 (3) defining “Processed prod- 

. If the sausage contains only 
mutton, GMPR applies. MPR 239 does 
not apply. 

Packer who delivers in another zone. 
_A packer is located in zone 8 and 
makes deliveries by truck in zone 7. 
How does he determine his maximum 
price? 

The applicable zone price is the price 
for the zone in which is located the 
gler’s distribution point at which the 
payer takes possession of the meat, or 
the point from which local delivery to 
the buyer’s place of business begins, 
Section 1864.451 (a) (3) (i) and (ii). 
The seller determines his maximum 
price under either paragraph (i) or 
(i), If he selects paragraph (i), he is 

to the applicable zone price 
established for sellers in zone 7, since 
the buyer takes physical possession of 
the meat at the seller’s distribution 
pint in that zone, and no additions for 
local delivery may be made. However, 
ifthe seller elects to price under para- 
gaph (ii), the seller’s distribution 
point is zone 8, and he may add local 
ddivery charges to his applicable zone 
8 priee from his distribution point to 
the buyer’s place of business. 

Purveyors of meals—sale of ground 
beef —The maximum prices set forth in 
Section 1864.452 (0) (6) for ground 
beef and miscellaneous beef items to 
purveyors of meals, are base area 
prices. To these may be added the ap- 
plicable zone differentials established 
under Section 1864.452 (0) (3). 
Substitution of specific items of beef. 
—Section 1364.451 (a) (4) prohibits 
the sale of any miscellaneous (dried) 
beef items of types or grades other than 
those which have been specifically de- 
fined and for which maximum prices 
have been established in the Regulation. 

eréfore, it is a violation of the Regu- 
lation to sell ham sets of AA and A 
grade in place of the dried beef items 
in Column 7 of the Table in Section 
1364452 (p), which establishes maxi- 
ae for ham sets of utility or C 


The digest also contains a ruling on 
one provision of MPR 53: 

Return freight on containers.—A 
a of commodities subject to the 
schedule are sold in returnable con- 

_In some cases the seller of the 
commodity receives a deposit charge to 
insure the return of the container. The 
question arisen as to whether the 
teller of the commodity or the pur- 





chaser, must pay the return freight on 
the container. Where the maximum 
price under the schedule is established 
by the seller’s price during a base 
period, the seller’s customary practice 
during the base period determines who 
pays the return freight on the con- 
tainer. Where the maximum price is a 
dollar-and-cents price (eg. U.S.P. 
lanolin, hydrous, 32c per Ib.) the seller 
of the commodity must pay the return 
freight on the container. 


HIRING OF FEMALE MINORS 


Commenting on the recent exemp- 
tion granted under the Walsh-Healey 
Act which permits holders of govern- 
ment contracts to employ girls from 16 
to 18 under specified conditions, L. 
Metcalfe Walling, Administrator of the 
Wage and Hour and Public Contracts 
Divisions of the U. S. Department of 
Labor, reminded contractors that these 
conditions are as important as the age 
limitations. 


Pointing out that contractors often 
assume they are in full compliance with 
the child labor provisions of the Walsh- 
Healey Act when they have met the 
age regulation, Walling warned that 
breach of any of the terms makes the 
employer liable to damages of $10 a 
day for each person for each breach. 
The limitations refer to hours of work, 
minimum rates of pay, hazardous oc- 
cupations and other conditions of work. 


Enjoin Packer from Making 
Tie-in Sales to Retailers 


OPA last week obtained a temporary 
injunction in federal district court at 
Newark, N. J., restraining Armour and 
Company from requiring retailers to 
make “tie-in” purchases to assure de- 
livery of meat and butter. Federal Judge 
Phillip Forman, who granted the order, 
directed Armour to show cause next 
month why the injunction should not be 
made permanent. 


Nathan L. Jacobs, chief attorney for 
the OPA district office, presented to the 
court 13 affidavits from food dealers in 
New Jersey communities complaining 
that they had been required to buy 
sausage and soap in order to obtain 
beef, veal, lamb and pork and to pur- 
chase eggs to obtain butter. The OPA 
complaint said that the alleged viola- 
tions of maximum price regulations took 
place between September, 1942 and 
June, 1943. 

Armour headquarters at Chicago 
made the following statement on the 
case: 

“We do not know what the injunction 
covers, but we do know that we have 
repeatedly warned our thousands of 
salesmen in the field to conform to all 
OPA regulations.” 


Support the Third War Loan! 
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MILPRINT MIL-0-BANDS 


ater? 





Now Available in STOCK DESIGNS! 


WITH BLANK INGREDIENT PANEL 


Here's a new Idea...designed to make it easy 
SEE ADVERTISEMENT ON for you to comply with newly revised govern- 
OPPOSITE PAGE RE- ment regulations on sausage labeling. * In 
addition to tailor-made designs... MILPRINT 
MIL-O-BANDS are now offered in a range 
of attractive stock designs. You imprint your 
ING DEVICE FOR USE own firm name and proper ingredient list on 
these with a special imprinting and sealing 
device. * Write today for samples of various 
designs now available ... complete price 
WRITE DIRECT TO GREAT information. There’s no obligation. 


LAKES STAMP & MFG. 2D 
CO., CHICAGO, ILLINOIS. NM Vf VA 7 Gye 
Oi 


PACKAGING ENGINEERS TO A NATION AT WAR 


GARDING SPECIAL 


IMPRINTING AND SEAL- 


WITH MIL-O-BANDS. FOR 


COMPLETE DETAILS 


PLANTS AT MILWAUKEE, PHILADELPHIA, LOS ANGELES * REPRESENTATIVES IN ALL PRINCIPAL CITIES 
_ SALES OFFICES : NEW YORK + CHICAGO + BOSTON + SAN FRANCISCO + ATLANTA + MINNEAPOLIS « ST. Louis 
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Holder *4.50 each 


Word slugs 40c each 
All ingredients words in stock! 


The #99 Stomp shown above is made of gen- 
gine Plexglas plastic (strong, durable, trans- 
porent) with sturdy hardwood handle, In- 
ferchangeable word slugs of keyed hard- 
wood, with cushioned rubber word face, fit 
together perfectly in any desired sequence. 
Stamp can be set up in a moment to conform 
fo any sausage formula; locks tight without 
foo, mokes a clear, handsome imprint. 
Wo skill required to set up or use. Used with 
any stamp pod and Greot Lakes moisture. 


proof ink. 


ENDMENT 7 MPR 389 REQUIRES: 


frankfurters and pork sausages 


Always first with the besi, Great 
Lakes offers complete equipment 
for meeting the provisions of new 
OPA sausage labeling regulations. 
The new Heat-Seal Bands for franks 
and pork sausage, stamped with a 
Great Lakes Interchangeable #99 
Stamp and sealed with a Great 
Lakes Sealer provide an ideal way 
to do the job on small sausage. 
The Special #44 ingredients brand- 
er (see below) is perfect for large 


sausage. Send your order today! Band. 











SEE OPPOSITE PAGE 


for details of new Milprint Bands 



























Note the clean, handsome, permanent im- 
print (above) made by the #44 changeable 
‘ brander. Used with Great 

lokes Quick-Dry Violet Ink ($1.25 per quart) 
" performs Perfectly always. Special heavy- 
duty 8" ink pads $2.80 each (with stand and 
ink jar and brush, $5.75). The Great Lakes 
line is built to high standards, with precision 
ip. The best in ideas, design and 

comes from Great Lakes! 
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For large sausage — 





Voy 





THIS EQUIPMENT USED NATIONALLY 
BY GOVT. INSPECTED HOUSES! 


On large sausage, casing abbreviation 

as well as name of product and list 

of ingredients may be stamped direct- 

ly on the product as shown left and 

below. Interc cngeable hand-en- 
graved brass word 
slugs of the #44 In- 
gredients Brander can 
be arranged in any 
combination or se- 
quence, lock into the 
electrically heated 
holder as rigidly as 
a solid brand. Im- 
print dries immediate- 
ly, does not smear. 


11, 1943 


This ingredients 
clause was imprinted 
with oc Great Lakes 
#99 Stamp on a 
stock Heat-Seal 









GREAT LAKES 


2500 IRVING PK. BLVD., CHICAGO 


Stamped bands are easily, quickly and permanently 
fixed to the sausage with the Great Lakes Sealer 
shown at left. Simply hold the band in position, make 
one pass of tab ends between the electrically heated 
sealer jaws, and the job is done! 
metal with heavy base, hardwood handle, enclosed 


Sturdily built of 


110v. heating 

element, heavy 
. rubber cord. 

Order now! 


SEALER 


$13.50 


COMPLETE 


*44 INGREDIENTS BRANDER 


Electrically Heated 


$12.50 


without word slugs 


WORD SLUGS FOR 
ANY AND ALL 
INGREDIENTS ARE 
AVAILABLE 


Price quoted above is for complete elec- 
trically heated holder. Interchangeable 
word slugs to make up any desired form- 
ula available at reasonable prices. 


STAMP & 
MFG. CO. 
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TRADE MARK 


THE QUALITY TRADE MARK 


| roe | 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silen 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Close Control Necessary 


for Proper Dehydration 


Food producers were warned by Ray- 
mond R. West, Brown Instrument Co., 
that proper commercial dehydration of 
food requires accurate automatic con- 
trols. Mr. West spoke at the conference 
of the National Food Distributors As- 
sociation at Chicago. 


“The process of dehydration hardly 
can be called an exact science,” he said, 
“and in using various types of dryers 
to dehydrate foods from different locali- 
ties it may be necessary for some ex- 
perimentation to determine the best 
possible results. Control should be ap- 
plied to all stages.” 


The two most common results of im- 
proper dehydration are scorching and 
ease hardening, both of which can be 
eliminated by automatic control of tem- 
perature and relative humidity, West 
declared. Scorching is caused by over- 
heating; case hardening is caused by 
too rapid drying, which removes water 
faster than it comes to the surface of 
the material. 


West denied that automatic controls 
for dehydration were not available be- 
cause of wartime conditions. 


PLAN PACKAGE MEETING 


Packaging requirements of the U. S. 
Army and Navy will be spotlighted at 
a wartime conference sponsored by the 
Technical Association of the Pulp and 
Paper Industry, to be held at the 
Palmer House, Chicago, September 21 
to 25. A number of military officers 
representing both branches of the serv- 
ice will detail specific packing and pack- 
aging problems encountered in connec- 
tion with the shipment of all types of 
equipment and supplies, with special 
emphasis on the part played by paper 
packages. 

Other sections of the program will be 
devoted to technical discussions relat- 
ing to paper and package production. 
A special feature of the conference, 
available for inspection from Septem- 
ber 21 to 24, inclusive, will be an exhibit 
of paper products used for war pur- 
poses by the Army and Navy. Signifi- 
cant motion pictures will also be shown 
to illustrate various phases of the war 
in which paper and packages are play- 
ing an important part. 


FLASHES ON SUPPLIERS 


C. B. GENTRY CO.—The first Army- 
Navy “E” pennant awarded a food proc- 
essor exclusively engaged in dehydra- 
tion was recently given the C. B. Gentry 


.Co., Gilroy, Calif. The award was ac- 


cepted by George E. Clausen, president 
of the company, and was jointly be- 
stowed by Col. Arthur W. Stanley, di- 
rector of procurement of the California 
Quartermaster Depot, and Lieut. Com- 
mander Allen R. Bosworth of the U. S. 
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Bits 
Navy. The company is one of the olden, 
dehydrators in the domestic food pve. 
essing industry. 

KEWANEE BOILER CORP. 
wanee Boiler Corp., Kewanee, Ill, te. 
cently received notification from 
Secretary of War Robert P. 
that the White Star award is t }, 
added to its Army-Navy “—” 
in recognition of continued productig 
merit. 


LINK-BELT CO.—On August 29, tp 
Pershing rd. plant of Link-Belt Go » 
Chicago was awarded the Army-Nary 
“E” production pennant, making it ty 
third Link-Belt plant to be so 
Almost a year before Pearl Harbor this 
plant was given a definite assignment tp 
design and manufacture anti-airerf 
weapons. 


ALLEGHENY LUDLUM S§TpR 
CORP.—Two shifts in Allegheny Lad. 
lum Steel Corp. branch sales personne 
have been announced by R. M. Allen 
general sales manager. J. W. Burdick 
was advanced from salesman to the post 
of assistant district manager of th 
company’s Springfield, Mass., office, and 
J. T. Purtell has been named to a posi- 
tion as salesman in the Springfield 
district. 


38th a 
CONVENTION 
Number 


OMPLETE official report of the 38th a- 

nual convention of the American Mec 
Institute, including proceedings, reports on 
special meetings and other events—fully Ii- 
lustrated—will appear in the Official Poc- 
ers’ Convention Number of THE NATIONAL 
PROVISIONER following the convention. The 
convention will be held October 5 to 7 is 
Chicago. 











Extra copies of the Convention 
Number must be ordered im 
advance. Price, single copies, 
$1.00 cach. Five copies or 
more, 75c each. 











Fill out and return coupon below if exire 
copies are desired. 


“— ne ek oD UD Ue Ue 
The National Provisioner 
407 So. Dearborn St., Chicago 


Please send me postpaid, ..- copies of 
the Official Packers’ Convention Number of 
THE NATIONAL PROVISIONER. 


NAME__ 








— 
STREET. ——$—$—{__———_ 
city ———_———— 





Remittance enclosed. 
su eee eee eee eee 
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Recent War Agency Orders 
Affecting the Meat Industry 





o~ 





TRANSPORTATION TAX.—The 3 
cent federal transportation tax does 
not apply to private motor carriers for 
j t of costs under certain joint 
action conservation plans, the Office 
of Defense Transportation has an- 
nounced. Where each private partici- 
ine motor carrier operates his own 
equipment with his own personnel, 
merely pooling merchandise with other 
carriers for transportation and delivery 
services within a certain area, the tax 
does not apply, the Bureau of Internal 
Revenue stated in a ruling to ODT. 
Under these conditions, amounts paid 
by one private carrier to another for 
adjusting cost of transportation and 
delivery of merchandise is not subject 
to the tax. The tax applies, however, if 
the carriers are set up as a separate en- 
tity, such as a corporation, to perform 
transportation for all members. 


CATTLE HIDES.—Tanners may not 
hold their cattle hide splits for further 
processing or finishing when their cus- 
tomary practice has been to sell them to 
other tanners, Harold Connett, assistant 
director of the textile, clothing and 
leather division, WPB, announced. Gen- 
eral Conservation Order M-310 requires 
tanners to maintain the balance between 
their own consumption of hides and 
leather and their sale to regular cus- 
tomers who have received them in the 
past. 

RETAIL MEAT MARGINS.—Retail 
stores in Groups 3 and 4 whose gross 
margin on sales of meat was 19 per cent 
or less during 1941 are required to sell 
at prices 4 per cent below those estab- 
lished for the groups, under an action 
recently taken by OPA. Previously, un- 
der Amendment 3 to MPR 355, all retail 
stores having a total sales volume of 
$250,000 or more during 1941, and be- 
longing to a chain organization which 
had a total sales volume of $40,000,000 
or more, had to sell at prices 10 per cent 
lower than those established for Group 
3 and 4 stores. The 4 per cent reduction 
required by Amendment 10 becomes ef- 
fective September 20, 1943. 


COTTON TEXTILES.—The War 
Food Administration announces that 
action recently taken under War Pro- 
duction Order M-317 will facilitate the 
acquisition of meat packers’ textile sup- 
plies by members of the industry. The 
order authorizes a priority rating of 
AA-3, the highest assigned to civilian 
cotton textile products, to processors, 
intermediate processors and merchants, 
to insure essential supplies of textile 
materials. In addition, a similar rating 
has been assigned to processors of agri- 
cultural bags to assure adequate sup- 
plies of textiles used in their manufac- 
ture. 

PACKING EXPENSES.—The Office 
of Price Administration has revised 
Supplementary Order No. 34, relating 
to permitted additions covering special 
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packing expenses to maximum prices 
on sales to war procurement agencies, 
to exclude meat products covered by 
the following regulations: RMPR 148, 
RMPR 169, RMPR 239, RMPR 286, and 
MPR 398. Under the revised order, 
OPA stated, the additions specified can- 
not be made in the case of products 
sold to war procurement agencies under 
the foregoing regulations, since their 
packing is specially covered by the ap- 
plicable regulations. 


PROCESSING EQUIPMENT. — In- 
dication that, beginning October 1, pro- 
duction quota schedules for most types 
of food processing equipment will be 
revised to permit tncreased production, 
was contained in an announcement late 
this week by the Department of Agri- 
culture. During the year beginning Oc- 
tober 1, 1943, output of canning ma- 
chinery will be set at 116 per cent of 
average production during 1939, 1940 
and 1941, it was stated. 


SELECTIVE SERVICE.—The Selec- 
tive Service Bureau, War Manpower 
Commission, on September 7 announced 
instructions for the referral to the U. S. 
Employment Service of cases involving 
Selective Service registrants engaged 








Dehydrated Foods Require 
Accurate Weighing... 


EXACT WEIGHT Shad- 
owgraph Scales check-weigh- 
ing small containers of pow- 
dered. eggs in the Cracker 
Jack factory, Chicago, Iu. 


War now ... peace later, regardless of which dried whole 
eggs and dehydrated meat products will be volume food busi- 
ness for export for a long period. A dozen eggs or a pound of 
meat compressed into a few ounces means concentrated food 
value, saves precious shipping space, feeds more mouths. 
But profitable packaging is vital to profits. What is required 
is handling small containers, light in weight, with speed for 
volume and accurate weights for profitable operation. EX- 
ACT WEIGHT Shadowgraph Scales have been highly success- 
ful in this job of around the clock operation. Write for full 
details for dehydrated meat and dried egg packaging and 


check weighing operations. 


THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 8, Ohio 
Dept. F, Toronto, Canada 


Suact Weight 





in or qualified for critical occupations 
in war production or a war supporting 
activity. Under the instructions, the 
cases would be referred before the af- 
fected registrant is ordered by a local 
board to report for induction. The U. S. 
Employment Service may recommend 
that such a registrant be deferred in 
his present employment or placed in 
more essential production. 


TURKEYS.—OPA on September 4 
announced that during September the 
U. S. Army will be permitted to pay 
for dressed turkeys up to a maximum 
of 8%c per lb. above the maximum 
base price established for the same 
kind of turkey alive, regardless of 
whether delivery is made from a proc- 
essing plant or wholesale establish- 
ment. The action was taken to speed 
the flow of turkey into the Army’s 
hands, and will have no effect on civil- 
ian prices, since all turkey on the mar- 
ket will go to the Army during Sep- 
tember under a WFA directive. 

COOLERS.—Mechanical drinking wa- 
ter coolers are now available when de- 
livery is specifically authorized by WPB. 
Such authorization, however, will be 
granted only for hospitals, new or en- 
larged industrial plants (except in of- 
fices and eating places), or as replace- 
ments in industrial plants when exist- 
ing coolers are beyond repair. 


Watch Classified page for good men. 


New Trade Literature 


Freezer (NL 1,045).—Information on 
a new medium-sized freezing unit to 
meet the needs of the average locker 
plant is given in this four-page bulletin. 
It tells how this new freezer increases 
freezing capacity and reduces handling 
time and freezing costs. A unique fea- 
ture of the new unit is the extremely 
small floor space required, a 6%-ft. by 
6-ft. area being sufficient. The pro- 
cedures to be followed in preparing 
meats for the freezer are described 
fully in the bulletin.—Vilter Mfg. Co. 


Pressure Transmitter (NL 1,038). 
—Bulletin describes a new pneumatic 
differential pressure transmitter for 
measuring flow and level. The device 
converts a differential pressure, such as 
produced by the flow of a fluid through 
an orifice or by liquid level in a vessel, 
into an air pressure which varies pro- 
portionally with the pressure. Operat- 
ing principle, design features, adapta- 
bility, construction details and numer- 
ous drawings are included.—Republic 
Flow Meters Co. 


Label Paste (NL 1,046).—Bulletin de- 
scribes a newly improved label paste 
designed for permanently affixing paper 
labels to all surfaces and materials. It 
can be applied as received or reduced 
with water. The paste, it is stated, has 
a moderate drying speed allowing the 
labeling operator sufficient time to lay 
out several labels at one time. It with- 
stands humidity changes, extremes of 


temperature, handling and rt. 
shipments, and can be used for an 
such products as tin cans, lacquers, 
cans, pails, painted drums, fibre 
wood barrels and iron and steel sp. 
faces.—Paisley Products, Ine, 
Maintenance (NL 1,044) —Four ney 
manuals cover the operation ang main. 
tenance of portable and Stationary pj 
threading machines. Operating instr, 
tions, machine lubrication, precaution 
and safety measures are a few of the 
many topics discussed in these inform, 
tive booklets. Diagrams, ph 
and lists of parts are also included 
Oster Manufacturing Co. 





To obtain information on new trad 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(9-11-48) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publication 
listed below. (Give key number only): 








GENERAL 


DIVISION 


Steel plate fabricators 


A Name To Remember 
q ¥ 
| ) 


NOW AT WORK 100% FOR VICTORY 


Manufacturers of Class | pressure vessels 
and all other classes of welding 


YOURS. 


Official U. S. Nawy Photograph 


We're helping Uncle Sam solve HIS 
cold storage door problems NOW. 


WHEN VICTORY COMES, we'll solve 


COLD 


tained fror 
Crushing 
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JAMISON ,i7., DOOR CO. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN MARYLAND 


Complete X-ray and annealing facilities 
Completely equipped department 
field erection 
Plate and Welding Division 
GENERAL AMERICAN TRANSPORTATION 


CORPORATION 
SHARON, PA. 


AMISON- 


BUILT COLD STORAGE DOOR 
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1 SUSPENDS VEGETABLE OIL 
RESTRICTIONS ON CRUDE 


The WFA has suspended restrictions 
on delivery of crude cottonseed, pea- 
nut, soybean and corn oils to refiners 
for the calendar quarter beginning 
October 1 to facilitate the movement of 
these oils during the new crushing 
season. Authorizations for delivery to 
industrial users will continue to be ob- 
tained from the FDA. 

Crushing of the 1943 oil seed crops 
will be seasonally heavy in October, 
November and December. During this 
period, therefore, crude oil production 
will be greatly in excess of commercial 
consumption, and refiners should ex- 
perience no difficulty in obtaining cur- 
rent requirements. 

The WFA action was taken by sus- 
pending part of paragraph (b) in FDO 
No. 29. This order restricts the use 





FATS AND OILS TO RUSSIA 


The WFA announced this week that 
264,000,000 Ibs. of edible fats and oils 
have been delivered to Russia during 
the first seven months of 1943. 

This total includes 158,000,000 lbs. of 
vegetable oil, 38,000,000 Ibs. of lard, 
25,000,000 Ibs. of shortening, 17,000,000 
lbs. of butter, 12,000,000 lbs. of oleo- 
margarine, 12,000,000 Ibs. of tallow and 
2,000,000 Ibs. of oleo oil. 


and distribution of the four oils in both 
the crude and refined states. Officials 
pointed out, however, that the suspension 
affects only the crude oil shipped to re- 
finers; all other provisions of FDO 29 
remain in effect. It was also explained 
that allocations for September are not 
suspended. However, refiners need not 
file application in September for Octo- 
ber supplies of crude oil. 


AMA MANPOWER CONFERENCE 


The American Management Associa- 
tion’s conference on manpower stabili- 
zation will be held at the Hotel Penn- 
sylvania, New York, September 28 to 
30. While recognizing that the imme- 
diate considerations include reduction 
of absenteeism, employe turnover, 
needless worker migrations and labor- 
management disputes, the conference 
will seek to determine the more funda- 
mental factors involved. One session 
will be devoted to the question of a 
national labor policy, with eminent 
speakers representing government, 
management, labor and public opinion 
participating. 

Among the principal speakers will be 
John A. Stephens, U. S. Steel Corp., 
who will discuss “Industry’s Problems 
of Manpower Stabilization.” Maj. Gen. 
Lewis B. Hershey’s topic will be “Se- 
lective Service Reactions to Industrial 
Practices,” while Eric A. Johnson, 





president, U. 8S. Chamber of Commerce, 
will speak on “The War Effort and In- 
dustrial Relations.” 


PACKERS’ PROTEST DENIED 


Stating that four meat packing com- 
panies which filed protests against the 
rollback of dressed hog prices ordered 
on June 7 had shown no evidence that 
other companies had suffered hardship 
as a result of the rollback action, the 
Office of Price Administration on Sep- 
tember 8 denied the protest. 


Separate protests had been filed by 
the Danahy Packing Co., New York, 
Hansen Packing Co., Montana, Dorset 
Foods, Ltd., New York, and Lindner 
Packing & Provision Co., Colorado, in 
which the companies declared that the 
timing of the price rollback did not al- 
low disposal of inventories acquired at 
higher prices before subsidies became 
available to packers. 


OPA stated that the protesting com- 
panies represented a very small frac- 
tion of the sellers subject to the regula- 
tion, and that it could not grant relief 
to individual companies without provid- 
ing similar adjustments for others. 

“None of the protestants allege,” said 
the federal agency “that the amend- 
ments (Amendments 5 and 7 to RMPR 
148) are not generally fair and equit- 
able.” 








Factory: 





e, Cincinnati, Ohio 


Helen & Blade Sts., Elmwood Plac 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohie 


‘“‘BOSS’’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


of sausage. 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It's always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 
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Bearu. Levis Co., inc. 
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STOCKINETTE BAGS 
PROTECTABEST 


BEEF - VEAL - 


PORK 


P. S. ALSO USE VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS C0. 


CINCINNATI, OHIO 





BORDER RATION LIBERALIZED 


The Office of Price Administration in 
Amendment 60 to RO 16, effective Sep- 
tember 4, ruled recently that Mexican 
residents living just south of the U. S. 
border who are dependent upon Amer- 
ican stores for meat supplies will be al- 
lowed the same number of ration points 
per month to purchase rationed meats 
as are granted to residents of the U. S. 

The OPA action increases the total 
meats-fats ration to 64 points for Mexi- 
can consumers who must buy their meat 
in this country. Previously they were 
granted 16 points a month for meats, 
fats and oils. The action applies only 
to residents of Mexico living 20 kilo- 
meters south of the Texas, Arizona and 
New Mexico borders and 90 kilometers 
south of the California border; resi- 


dents of other parts of Mexico are not 
admitted to participation in the U. S. 
meats-fats rationing program. 

Amendment 59 to RO 16, effective 
September 2, provides that a person 
who has a ration bank account may de- 
posit stamps not later than one month 
and ten days after the last day on which 
they were good for use by consumer, 
and that no stamp may be accepted 
from the transferee more than one 
month after the last date on which it 
was good for use by a consumer. 


Packers having used machinery and 
equipment to sell, and those wishing 
to buy, can get together through the 
classified ads. See page 46. 





RO 16 Amendments 


(Continued from page 13.) 


product is removed from RO 16, since 
he would then be using a rationed food 
to produce a food which is not rationed. 
Forms to be used and procedures to be 
followed under different conditions are 
described in the amendment. 

Under Amendment 61 to Ration Order 
16, and Amendment 60 to RO 13, effec- 
tive September 8, when a change is 
made in official point values, a retailer 
is allowed a full business day after 
the change becomes effective to correct 


point values which he has posted in 
compliance with the regulation. It is 
understood that this one-day lag for 
changing point values, which is recog- 
nition of the time and work required to 
change postings, also applies to whole- 
salers and primary distributors who dis- 
play meat for sale at retail. The change 
does not permit a delay in displaying 
the new OPA official table of consumer 
point values, but only in marking the 
package or shelf-posting values for in- 
dividual commodities. 


THE END 
(Please resume reading on page 14.) 






Lighting Maintenance 




































(Continued from page 15.) processed 
or cable for maintenance. The Under oa 
connection is broken when the straight a 
lowered, making the fixture safe to han. specific ae 
dle while on the floor. H a ag 
been adapted not only to individual » ws ~ : 
flectors, but also to continuous roms the row 4 
fluorescent reflectors. With ca - sli 
heavy loads, such as a continuous, mm . 
fixture, it is desirable to provide,” —— 
counterweight, or handle the load wig ends ipa 
specially designed winches. ber base P 
For relatively low mounting height Preventlv 
stepladders are extensively used becany gy lighting equ 
of their convenience and po & for 
Even with such simple devices it is & usually be 
sirable to provide special clips, hook, ™ ‘* work ( 
and/or boxes on the ladder which pm. weather be 
vide storage for spare lamps and elem, i %° 27° 
ing cloths. Thus, the maintenance ma: "8" when 
is able to do the entire cleaning andn & made. 
lamping job on one trip up the ladder The usu 
A step ladder should never be over 9 jm equipment 
ft. in length, designed to lock automati. @ tenance. 1 
cally in use and provided with guari @ placing la 
rails on upper platform. provided 
Where such maintenance methods are and — 
planned, it is desirable to have discon. @ ‘zs ‘. 
necting fixtures in order that the refle.  ™ *"° ° 
tor may be disconnected and taken tp rules mus 
the floor for cleaning and relamping, A should be 
more thorough cleaning job usually is rubber & 
done when the man is safely on the floor once 
than when standing on a ladder, an § *” 
there is less possibility that the clean § ™™™ 
ing solution or rinse water may splash § ——— 
—— 















@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 


CAN A CHANGE OF SALT | 
BRING A RISE IN SALES 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 













Cast iron Grid Unit Heater is built to last, not just for 
the duration, but built to last for years—to last longer 
than other types of heating equipment. In many in- 
stallations this means Grid Unit Heaters will last as 
long as the building itself—and without mainten- 
ance expense. 


CAST IRON 722242... 


Engineered and tested to operute win caner 
steam or hot water, up to 240 Ibs. steom pres- 
sure. Each “fin” heating section is made of high 
test cast iron to cooperate with the war effort 
(the standard Grid from 1929 to 1942 was 
made with aluminum heating sections). No elec- 
trolysis to cause corrosion ... no leaks ... no 
breakdowns ... no heating failures. No effort 
is spared to make this Grid Unit Heater a qual- 
ity product—and we're constantly working on 
improvements to make it better. Catalog with 
capacity tables are yours upon request. 


beg fn 
D. J. MURRAY MFG. CO. 


WAUSAU, WISCONSIN 

















































50 years’ experience fulfill- 









Service Dept. Y-4. 













Clair, M 





DIAMOND CRYSTAL-SALT CO., INC., St 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE  §GLASSINE 
GREASEPROOF PARCHMENT | 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO 


RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS. + MULTICOLOR PRIN! 
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expensive materials which are. being 
below. 
U certain conditions, standard 
straight ladders can be modified to meet 
‘ee reflector - mounting conditions. 
oe a lightweight brace which 
the maintenance man to reach 
the row of reflectors more conveniently 
can be added. Straight ladders should 
have non-slip shoes; pivoted lead, cork 
or carborundum for concrete, spiked 
ends for wooden floors and recessed rub- 
er base for wet floors. 

Preventive maintenance of outdoor 
lighting equipment should be systematic 
for these reasons: 1) An outage will 
usually be a serious handicap to effec- 
tive work or policing; 2) Exposure to 
weather hastens deterioration ; 8) Out- 

are usually discovered only at 
night when repairs cannot conveniently 
be made. 

The usual type of outdoor lighting 
equipment needs relatively little main- 
tenance. The time to do it is when re- 
placing lamps; service men should be 
provided with necessary spare parts 
and materials. Constant-current series 
cireuits often used for protective light- 
ing are high-voltage circuits. Safety 
rules must be observed. The circuit 
should be dead and the men should wear 
rubber gloves and protectors before 
dimbing a pole or ladder. In handling 
any kind of outdoor lighting equipment, 
remember that wet weather requires 


more than ordinary precautions against 
electric shock. 

A schedule of group replacements of 
lamps provides a sound basis for sched- 
uling preventative maintenance for lu- 
minaires or floodlights. The number of 
days between replacements will vary 
with the seasons, but the inspections will 
come sufficiently often to accomplish the 
desired result. The interval between 
group replacements can be calculated 
closely enough, or time meters can be 
connected to the control circuits to show 
actual burning hours. 

One of the first steps in setting up a 
maintenance schedule is to establish a 
system of records on forms to show that 
inspection and necessary repairs actual- 
ly have been made. These will not only 
pace the schedule, but will also reveal 
any troublesome piece of equipment or 
situations which deserve attention. 

It will usually expedite general or 
special maintenance trips to have a map 
of the property showing the number and 
location of each pole as well as the loca- 
tion of transformers, control apparatus, 
fuses, and such landmarks as will en- 
able a workman to go directly to any 
desired point without necessarily fol- 
lowing the circuit around the property. 
The map should show the sizes of lamps, 
fuses, and film cutouts required at each 
location. 

In inspecting luminaires and flood- 
lights, the reflectors, lens and globes 





should be wiped clean and replaced if 
cracked or broken. Burned current car- 
rying parts and broken insulation, in- 
sulators and gaskets should be replaced. 
Mounting supports should be readjusted 
and tightened securely if the unit is dis- 
placed from normal aiming direction. 

At least once a year all corroded 
metal parts should be replaced or 
painted with good weather and heat re- 
sisting paint. Circuit voltage or current 
should be adjusted if possible. 


Normally, wiping out the interior of 
the luminaire with a clean cloth when 
re-lamping should be sufficient cleaning 
for a well-sealed luminaire. However, 
when actual washing is required, a luke- 
warm water solution of highly soluble, 
neutral_soap has proved effective. 

In “Alzak” finished aluminum reflec- 
tors, a special cleaner may be required 
to remove obstinate spots that the soap 
solution will not dissolve. Such a cleaner 
contains a moderate quantity of mild 
abrasive and liquid wax. Never use 
strong acid or alkaline cleaners. 


This is the first of two articles on 
maintenance of lighting equipment based 
on material prepared by engineers of 
the General Electric Co. The second ar- 
ticle, which will consist largely of a 
chart for “trouble shooting” in connec- 
tion with fluorescent lighting, will ap- 
pear in an early issue. 

THE END 
(Please resume reading on page 16.) 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











OLD-HOL 


REFRIGERATION 


TRUCK 


I mn Wheels 


HOLD MANUFACTURING C¢ 


in Principal Cities. C 


ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 


Evropean Representatives: R. W. Bollans & Co., 6 Stanley St. 
London. and New Zealand Representatives: Collin & Co., Pty, Ud. 


.. Liverpool & 12 Bow Lane, 
Offices 
pr C. A. Pemberton & Co., Lid., Toronto, Ont. 
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Amendments Clarify Use 
of Storage Facilities 











Amendment 1 to FDO 70 and Amend- 
ment 1 to FDO 70.1, relating to food 
storage facilities, were issued on Au- 
gust 31 by Roy F. Hendrickson, Direc- 
tor of Food Distribution of the War 
Food Administration, to become effec- 
tive September 2 at 12:01 a. m., EWT. 

The “amendments change the refer- 
ences to “semi-perishable foods” not 
requiring refrigeration storage to “re- 
stricted commodities” which are not to 
be placed in refrigerated storage. The 
list of commodities so designated, which 
includes sterile canned meats and 
canned processed cheese, was not modi- 
fied 

Amendment 1 to FDO 70.1 contains 
the following definitions of “net piling 
space,” “freezer space” and “cooler 
space”: 

Net piling space.—The space avail- 
able for the storage of commodities; 
i. e., the space inside rooms measured 
from wall to wall and floor to ceiling, 
minus the actual space provided for 
ventilation outside of the piling space 
and space occupied by coils, aisles, posts 
and clearance of ceiling sprinklers. 

Freezer space.—Any space in a re- 
frigerated storage facility held at a 
temperature of 29 F or lower. 

Cooler space.—Any space in a re- 
frigerated storage facility held at a 
temperature between 30 and 50 F. 


The amendment also contains in- 





formation relating to the keeping of 
records and reports, detailing the in- 
formation relative to storage facilities 
and stored commodities which must be 
provided the Director of Food Distribu- 
tion on Forms FDO 70-1 and FDO 
70-2. 


CEILINGS APPLY TO MEAT 
FROM FARM CLUB ANIMALS 


The Chicago regional office of OPA 
points out that there is apparently some 
misunderstanding in the meat trade 
with reference to prices of dressed meat 
obtained from the slaughter of 4-H or 
other farm club animals. Meat obtained 
from the slaughter of this stock must 
be sold at ceiling prices or lower since 
there has been no exemption of such an- 
imals under maximum price regulations. 
However, 4-H or other certified farm 
club animals are exempted from cus- 
tom slaughtering restrictions. 


FDA SLAUGHTER REPORT 


Food Distribution Administration of- 
ficials have issued Form FDO-75.1 and 
Form FDO-75.1A superseding Form 
FDA-217, OPA-RSO 1:2 and FDO 61-1. 
Form FDO-75.1 and Form FDO-75.1A 
are identical except for a paragraph 
which outlines instructions on filing re- 
ports with the Food Distribution Ad- 
ministration. Form FDO-75.1 is the re- 
porting form for packers doing an inter- 
regional business. Two copies must be 













mailed within ten days after ¢ 
the month to the livestock ang» 
branch, FDA, Washington. One 
to be used in applying to Defense 
plies Corporation for clonal * 
ments. 

Form FDO-75.14A is to be 
the regional office of the War Food 
ministration, and instructions for 
this report are identical to those 
Form FDO-75.1, with the exception thy 
the two copies of the completed repo 
must be mailed within ten days 
the end of the month to the ola 
rector of the FDA. . 


4 





GOVERNMENT GRADED MEAT 


Meat graded and contract deliveris 
of meats and by-products accepted by 
the Dept. of Agriculture in May; 


May April 
1943 1943 4 
Ibs. Ibs. Te. 


Fresh & frozen— 


Beef 499,326,000 entre ‘ 
a & calf. 47,815,000 pepene:: Lim 
3,029,000 

,000 





Si «sone 9,228,000 

ere 1,599,000 411 ~ 
Cured— 

PS 30,000 86,000 160,000 

ey 455,000 536,000 6970 
Sausage ..... 653,000 594,000 690,000 
Other meats 

and lard... 386,000 209,000 348.000 

Total’ ..... 624,138,000 558,417,000 83,600.00 


‘These totals exclude gradings for the P&CC 


See Classified page for good men 





Pct. 
live 
wt. 

ID ncn ad cntesecdtéssocescess 13.9 
Skinned bams .... 
— . eeeccccece 


Bosto 


Fat backs ........... 

EE IDS no o vn ob 0000n. cies e466 
EE NY CN iw din'p 00 hie vemecsws cen voece 
P. 8. lard, rend. wt... 
Spareribs 
Regular trimmings .... 
Feet, tails, neckbones ls 
Offal and miscellaneous................6 sees 


TOTAL YIELD AND VALUB........... 69.0 





Cost of hogs 
Credit for Spubsidy siaeenubvbesosbsaes 


Condemnation loss 
Handling and overhead............. ‘ 


TOTAL COST PER CWT.............. 
ED WHEAT. docs e'i voce ccccccnccces 
—Cutting margin 
+Cutting margin 
—Margin last week........-..-..000005 





(Chicago costs and prices, 


The average cost of hogs at Chicago during the three 
days of the week (Monday being a holiday) were some- 
what higher than during the first four days of the pre- 
ceding week, and as a result further losses were recorded 
in the cut-out margins on all weights. Late in the week 




















CUT-OUT LOSSES INCREASE ON ALL WEIGHTS DURING SHORT WEEK 


Tuesday through Thursday.) 


light hogs suffered a sharp break, closing the lowest in 
three weeks. Losses on 180@220-lb. hogs were up 6¢ at 
$1.50, while 220@240-lb. hogs showed losses of $1.72, up 
3c from a week earlier. Losses on 240@270-lb. hogs at 
$1.64 were 8c higher ‘than last week. 





——180-220 Ibs.—— ——220-240 lbs.—— ——240-270 Ibs. —— 
Value Value Value 
Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per percwt. 
fin. per ewt. fin. live fin. per cwt. n. live fin. per cwt. fn. 
yield alive yield wt. yield Ib. alive yield wt yield lb. alive yield 
20.2 21.4 $2.97 §$ 4.32 13.7 19.4 21.0 $ 2.88 § 4.07 . ooo ccce Gene | rr 
ode. rates < Senen. e68es. - *entn: “ Reset eas. Mebane. eh00 12.9 18.1 23.0 2.97 4.16 
‘ 20. 0 1.12 1.64 5.4 7.7 20.0 1.08 1.54 5.3 7.5 20.0 1.06 1.50 
‘ 24.5 1.03 1.49 4.1 5.8 24.5 1.00 1.42 4.1 5.8 23.5 26 «188 
m 23.3 2.35 3.40 9.8 138.9 21.8 2.14 3.08 9.7 13.6 20.8 2.02 2.83 
5. 17.3 1.90 2.75 95 135 16.3 1.55 2.20 3.9 5.5 15.3 60 & 
suse sce ‘acaba weees 2.1 3.0 15.0 .32 -45 8.5 120 8.0 1.28 1.8 
cose nene’ eceme,- tens 3.2 45 10.5 34 47 4.5 63 11.0 50 ” 
4.1 10. -28 41 3.0 43 10.1 .30 43 3.4 48 10.1 3A 48 
3.2 12.4 -27 .40 2.2 3.1 12.4 -27 .38 2.2 3.1 12.4 27 38 
18.1 12.8 1.60 2.32 11.0 1.6 12.8 1.41 2.00 10.1 14.2 12.8 1.29 1.82 
2.3 16.0 -26 37 1.6 23 18.5 -22 31 1.6 2.3 12.0 .19 2B 
4.5 17.8 -55 .80 2.9 4.1 17.8 52 -73 2.8 40 17.8 50 11 
2.9 12 18 2.0 2.8 see 12 18 2.0 ,! ar 12 18 
naan 50 71 sila) eae” “ees 50 71 Pe a so 0 
100.0 ure $12.95 $18.80 70.5 100.0 «+. $12.65 $17.92 71.0 100.0 $12.60 $17.75 
Per Per Per 
ewt. cewt. ewt. 
alive alive alive 
$14.97 $14.98 $14.92 
1. 1.30 1.30 
$13.67 $13.68 $13.62 
.08 Per ewt. 08 Per ewt. 08 Per ewt 
-70 fin. 61 fin. 5A -. 
yield yield — fie on 
$14.45 $20.94 $14.37 $20.40 $14.24 . 
12.95 18.80 12.65 17.92 12.60 11.% 
1.50 2.14 1.72 2.48 1.64 os 
ii 88 és Ra ise 
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DETAILED INFORMATION INDEX 








Cattle and Beef 











By-Products 





HOGS 


Chicago hog market this week: Good 
and choice barrows and gilts closed 
steady to 15e lower than the close of 


Week 
ago 
$15.25 
14.35 
14.80 
14.75 
15.25 
14.60 
15.75 
15.40 


Thurs. 
$15.00 


Qmaha, top ...------ 
St. Louis, to 


Buffalo, top ....-.-- 
Pittsburgh, top 
Receipts—20 markets 

4days ......-...280,000 


Slaughter— 


330,000 


620,622 674,768 
Cut-out 180- 220- 240- 
results ........2201b. 240 1b. 270 lb. 
—1.50 —1.72 —1.64 
—1.44 —1.69 —1.56 


Chicago carlot pork : 
Green hams, 

all wts. ....20%@21% 20% @21% 
Loins, all wts..19%@22% 19% @22% 


15% 


19% 
Reg. trim’ngs..17% 17% 
New York: 
Loins, 8-10 lbs —25% @28% 
Loins, 10-12 Ibs.—25% @28% 
Loins, 12-15 lbs.—23% @27% 
loins, 16-22 lbs.—22% @26% 
Shidrs., skinned 
aa 24% @27% 
Boston butts, 
M o..... 27% @30% 
Lard—Cash 
Loose ....12.80b 
12.75n 


*Week ended September 3. 


WEEKLY HOG SLAUGHTER 
WEEKLY CATTLE SLAUGHTER 


ABQ NG WK % M2 GPO SEM SEPT23 SEPT3O OCT7 
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CATTLE 


Chicago cattle market this week 
Choice steers were 15@25c higher while 
common and medium grades were 
steady. Cows were up 50@75c. 

Week 
ago 
$16.75 
15.35 
15.25 

15.50 

15.75 

15.00 

13.25 

8.50 

7.50 


Thurs. 
Chicago steer, top. ..$16.90 
4 day avg 
Kan. City, top 
Omaha, top 
St. Louis, top 
St. Joseph, top 
Bologna bull, top.... 
Cutter cow, top 
Canner cow, top 
Receipts—20 markets 
240,000 292,000 
Slaughter— 


27 points* 185,072 


BEEF 


Steer carcass, good 
700-800 lbs. 
Chicago . .$19.00@20.50 


Boston ... 20.00@22.00 
Phila. .... 20.00@22.00 
New York. 20.00@22.50 
Dr. canners, Northern 

all weights. .12% 
Cutters, 

all weights. .12% 
Bologna bulls, 

all wts 

*Week ended September 3. 

Chicago prices used in compilations 
unless otherwise specified. 


165,459 


$19.00@20.50 
20.00@22.00 
2.00@22.00 
20.00@22.50 


14% 
14% 


15% 





AUGUST SLAUGHTER 
988,472 


2,268,573 











HIDES 
Week 
Thurs. ago 
Chicago hide market active. 
Native cows... .15% 
Kipskins .20 
Calfskins .23% @27 
Shearlings . 2.15 


15% 

20 

23% @27 
2.15 


TALLOW, GREASES, ETC. 


New York tallow active. 
8.62% 
Chicago tallow strong. 


8.62% 


8.62% 
Chicago greases slow. 


New York greases firm. 
Chicago by-products: 
Cracklings 

Tankage, unit ammo. 5.53 


Digester tankage 


Cottonseed oil, 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 


August 28 August 29 

1943 1942 
All commodities. . . 102.9 98.9 
100.7 


Prices (1926—100) May 


1943 


May 
1942 


Farm Products 104.4 








HAMS REGULAR ALL WEIGHTS 
WILTSHIRE SIDES, FOA 
STEER TOP 

ROG AVERAGE 

OS Ceuiss 

.aead 

C&C, Top 


MUGS AUG AVON AUGI SEPT2 SEO SEPT SEPL23 SEPT.30 OCT:7 


1943 





PRICES, KILL 
AND FDA 
BUYING 


FDA BUYING 
aes AUG.4 ~AU6.27 





Curves in first col- 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 
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MEAT AND SUPPLIES PRICES 


Chicage 





























































Cow round, 


Steer, hfr., 
Steer, hfr., 






























. Cow short p 











Oat livers, 
Sweetbreads, 


500 Ibs. add 
tainers, add 
breads, 





Cow round, good and commer............+> 


Steer, hfr., sirloin, commer..... 


Cow arm ebuck, good and commer. 
Cow arm chuck, utility.. 
Steer, hfr. short ‘ 
Steer, bfr. —_ plate, commer. and utility... i3 





*Prices carlot 


WHOLESALE FRESH MEATS 


tCarcass Beef 








Week ended 
Sept. 9, 1943 
per Ib. 
Steer, hfr., choice, all wts.........seeeeeeeeeBl 
Steer, hfr., good, all wts.........++++ ccccese 
Steer, hfr., commer., all wts..... eeonese cococke 
Steer, hfr., utility, all co ebedocaceseoese -+-16 
Cow, commer. and good, all wts. Sa te meee 
t Cow, utility, all wts.....cccccccees baeeeed soa 
; H Hindquarters, choice ..... cecccece eceeceees +-28% 
\ a Forequarters, choice .......+++++++ cecececs -.19 
Cow hindquarters, good and commer.... 
Cow forequarters, good and commer...... 
+Beef Cuts 
Steer, hfr., short loins, choice............+++ 83 
Steer, hfr., short loins, good.. - 81 
Steer, hfr., short loins, commer — 
Steer, hfr., at loins, utility.. oe --22% 
Cow, short loins, good and commer.......+- +25 
‘ Cow, short — utility..... cececcee coccvcese 22 
teer, heifer round, choice....... Cevcccccccccome 
Steer, heifer round, Go0d.........eeeeeeeeeees 21 
Steer, heifer round, commer........ eccocesece 19 
Steer, heifer round, utility........ cvcccoceces 15 
Steer, hfr.. loin, choice.......... cecccccescoceee 
BOE Wes PNM BOGB. cc ccccecccccccccces eee 
Steer, hfr., loin, commer........+.++++++ ccoceee 
Cow loin, good and commer...........++se+++ 23 
Cow, loin, utility........eeceeeees cocccccsese 20 


WHEY... .cccccvccees eecccccccceedD 


ty 
Steer, heifer rib, choice. ...-++-- 


Steer, heifer rib, BIE. ccccceccee escocconesos af 
- Steer, heifer rib, commer.......... Pere 
Steer, heifer rib. Ge ecevccces eececece er 
Cow rib, commer.......- eveccecceesalh® 
Cow rib, vtility. ececcccce eee 


sirloin, choice.. 
sirloin, good... 














Steer, bfr., flank steak, all grades. 24 
: Cow flank steak, all grades........... 24 
} Steer, hfr., reg. chuck, choice......... -19 
Steer, bfr., reg. chuck, good....... escesedees 19 
Steer, hfr., reg. chuck, commer...............18 
Steer, hfr., . chuck, utility..... ecssecensually 
gow reg. chuc' and commer. eosces -18 
hy: chuck. GETS co ccccccccccccese coccccelhe 
it on fr., ¢c.c, chuck, choice........... ooovele 
; Steer, hfr., c.c. chuck, MNEs ccccccedccsescessle 
; Steer, hfr., ¢.c. chuck, commer.......... eons 16 
} Steer, hfr., c.c. chuck, utility..... ecccccece ~-15% 
Cow, c.c. chuck, good and commer............16% 
» €.e. chuck, utility........... veccccecccele 
Steer, bfr., foreshank, all "grades eoccce cecccce 12 
i k, all grades. epecdoccscccecesosede 
‘ Steer, heifer brisket, GO n bc cdccccccccccccs 16 
4 Steer, heifer brisket, chenndeeeewe pwtebee 16 
Steer, heifer brisket, Ragas wautdare ance 14 
: Steer, heifer brisket, utility.......... cocccccede 
4 Cow et and commer.............. -14 
Cow brisket, utility...... --14 
Steer, heifer back, choice -21 
Steer, heifer back, good -20 
Cow back, utility.. ....... -16 
Cow back, good and comme -19 
, Steer, bfr. arm chuck, choice .19% 
bfr. arm chuck, 


ort plate, good and choi 


good and commer............138 


A Cow short = ee 13 
tQuotations on beef items include permitted ad- 





ditions for Zone 5, plus 50c per cwt. for local 
delivery. 
Veal 
Choice carcass ........ $0 6e0c0cesndeceneseesenn 
Good CAFCRES ..cccccccccccccceccsccccccccsecelOmy 
F Choice saddles .........ss00+ wescecees cocccccccme 
*Beef Products 
BURIRS cc ccccccccccccccccccccccccccccocosece © 
Spevese rrr | 
22 
-23 
8 
4 
- 8 
-28% 
-11% 


*Veal Products 
w" reesenermananaage 00 
Becccccccecccccccccccesccte 
For lots under 


and loose basis. 
$0.625. For ogetiog t -) -thipping con- 
per cwt.: in 5 Ib. tainer (sweet- 


brains & cutlets only) $2.00. 





**Lamb 

Choice lambs . Covevrcccccecscccveseccces +2535 
WOE TREES 000 0 ccvcestscweeccccsecseosccs -2385 
Medium lambs SOeECceccescceccoocesece ++ «2185 
Choice hindsaddle ..........0cseeseees esses .2910 

~Dbindsaddle ..........ceeeeees eocecces -2135 
a ae eeeesccccocccccecces coos ++ 2185 
flamb tongues, Type A....-220°: saenaneran 14% 

**Mutton 

Choice a eee .1260 
Good sh -1135 
» ~ ty saddles -1560 
Good saddles . -1435 
Choice fores .. -985 
Good fores +. 860 
Mutton legs, choice Sedsecoeococeceses euseee -1685 
Mutton loins, choice............+.+. cocccees -1560 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 

*Fresh Pork and Pork Products 
Bee. © ay loins, under 12 Ibs. 










Tenderlotne eevcces 
Skinned shoulders . 
Spareribs, under 8 Ibs. . 
Boston butts, 4 to 8 Ibs. 
= trim. 








Neck bones .....sseeseeeess 4 
Pigs’ _ ° 4 
Kidne -10 
Livers “unblemished = 
Friis nleeseand ae sam Meerpeon vsieoes aM 
spots. lean out....... casesinoseonbononenton I 
ene ene ote enn ranean 
*Prices carlot and loose basis. 
*WHOLESALE SMOKED MEATS 
Fancy regular —_ “va Ibs., 
a 944020800 cocceccce 26% 
Fancy skinn hams, "44716 Ibs., 
parchment 28% 
Picnics 4/8 I ee OY shank, * wrapped. 26 
‘ancy bacon, 7% Ibe wrapped......... 26 
aeons bacon, 6/8 8 ibe. wrapped...... 24 
at 
44 
42 


*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl....... we pba ttt ee 
Lamb tongue, short cut, 200-Ib. BEB cccccss 
Regular tripe, 200-Ib. bbl. 


Honeycomb tripe, 200-lb. 
Pocket honeycomb tripe, 200-1b. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear fat om pork: 
70- 199 > 


100-125 > Eesasesecscce eeserces e+e+ 23.50 
Clear plate: ‘perk, 25-35 pieces... eecccccecces + 23.00 
aang Cy PPUTTTIITTT TTT TTT TT TTT seoee 26.50 

late beef, 900" ib: bbis...... eeeccceccccoce - 82.50 
Batre plate beef, “200 Ib. bbis......-..-... - 84.00 


Se = on items are for less than 
5,000 Ib. lots and ~%. _ permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings........ 
Special lean pork tolemetage s%. 
Extra lean pork trimmings 95% 
Pork cheek meat. 
Pork hearts ... 
— livers 
I 















Boneless ball meat 
Boneless chucks .... 








Dressed bologna bulls..... Cocevecccoccecece 12% 
Tongues, CANNET 0.2.00 ccccecccesceccecceseesl 
DRY SAUSAGE 
Cervelat, choice, in hog bungs. oe vececcocccoese 58 
— PPTTTITITITITICITIT TTT TTT a 

Holatelner cocsccces Coecccceccocccccoecccccs 
C. salami, choice.........+..... 
itn salami, choice, in hog bungs.... .unquoted 
C. salami, new condition. ......... -82 
A, choice, in hog middles. .........unquoted 
Genoa — salami, choice...... ceeccece eee 
Pepperonl ccccccccccccscccccscccccs ceeeceees DOU 
Mortadella, new condition...........sseese+++28 
Cappicola (cooked) .........sseeeeee coocscccceD® 
Italian style hams. ........-cscsccesccscsecses 


DOMESTic §s 

(Quotations cover 
tPork sausage, hog casings 
tPork sausage, bulk..... 
+Frankfurters, in sheep casings 
}Frankfurters, in hog casings 
FREE cc ccccecccscescste 
{Bologna, in artificial casings 
Liver sausage in beef rounds. 
Liver ey in bog bungs.. 


ver 
Head cheese .........sceseuss 
New England luncheon special 


— 























iy. pRESS 
Minced luncheon specialty, choj 
| = a and blood....... 7 ceeene a 
GEBERGO coccdcvccsscccss 
RN det itnsicccaccsccantet steer, heifer, 
Polish GROURED .<ccccccsecsssccaniee Steet, foro 
tPrices based on zone 5, plu ee, : 
> be we by purve ae oes ae Bet, oot 
no local delivery is made include . 
or packaging costs. = an The above | 
CURING MATERIALS ' 


25-lb. bbis., delive 


sw of soda (Chgo. w'hse. stock): 
red 
Saltpeter, less 





Dbl. refined granulated 
Small crystals ...... 
edium crystals 
Large crystals ........... 
Pure rfd. gran. nitrate of soda.. » hifr., 
Pure rfd. powdered nitrate of soda id Abore aw 
Salt, per ton, in minimum car of 80,000 for Zone 9, 
only, f.0.b. Chica ro, per ton: We per cwt. 
Granulated, kiln dried............., soveee OR —_—_— 
edium, kiln aries seseeceesessecens 120 RE Steer, heifer 
Rock, bulk, 40 ton cars............0°" : Steer, heifer 
Sugar— 4 Steer, heifer 
w, 96 basis, f.o.b. New Orleans....... an EE Steer, heifer 
Standard n., f.0.b. refiners on cout ia Steer, 
Packers’ curing sugar, 250 Ib. bags. ; Steer, bfr., 
f.o.b. Reserve, La., less 2%............. Steer, bfr., 
Dextrose, in car lots, per cwt. (cotten).. ental im 9B Steer, bfr., 
SS CORP GRBs ce. soccccccssecteuss Above pr 
for deliver 
SAUSAGE CASINGS permitted, | 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., Pork loins, 
ck Shoulders, 
pack Hams, ree 
Export rounds, wide, over 1% in. 40 @ 4 Hams, oe 
Export Soa, medium, 1% to Pienies, fr 
1 Pork trims 
Pork trim 





















Spareribs, 
Pork loins 
Batt, Do 
ng, 1%@2 d 
Middles, select, wide, 2@2% in. .50 Hams, me 
Middles, select, extra, 2% @2% en | = ; 
Middies, ‘select, extra, 214 in. & Pork trim 
OD ahishsrsccoetnsucateeatnee 1.10 @1% Pork = 
Dried or salted bladders, per piece: Sparerti 
12-15 in. wide, flat..........+. 10 Beaton bi 
10-12 in. wide, flat..........+.+ rit wi 
8-10 in. wide, flat........+++.++ 02 4 
6- 8 in. wide, flat.......+.+++. 2 Oy oa b 
Hog casings: . 
Extra narrow, 29 mm. & én. 2.00 @2.%5 Cooked bb 
Narrow mediums, ‘29@82 m 2% 
metas” 32 ~ 2 36Gi8 oovasint 1 
nglish, medium, mm. 
ide, 48 MM... eee cecesere 18 Regular 
Extra wide, 43 =n... ecvccesse 140 @1.m Regular 
Export bumgs .......+ss+++ 2cceé. aan a Regular 
e prime bungs.......+.«++++ 1T » Skinned 
M =. BERSB. cccccccccce Oe B Skinned 
Small prime bungs.......-.+++++ 08% Skinned 
Middle, per set......s..seeese+- 20 @Al Pienics, 
Bacon, ' 
SPICES ital —. 
Basis Chicago, original bbis., bags or . 
. . - Whole - Beef to 
Allspice, prime ........+eseseeees 33 t 
UE dexctuccguerts-os cobeviil 34 * ume 
GHEE TIRBEE cccccccccsescccvccess 4 except | 
___ pehepresensyen 4 
Cloves, Amboyna ...........sse+++ 40 8 
DEEN  n0n6seeesaceccegroees . & 2% 
Ginger, Jamaica, anbleached......_ 34 40 Hens, { 
Mace, Fancy Banda..... nianceenel 1.08 ie Septe 
East Indies .......++..+esese00% 95 se 100 t 
Bast & West Indies Blend...... u 120 ¢ 
systacé flour, fancy.......+-++++ 2 187 t 
malnen, faney Banda........ 67 5 
Bast Indies ........0.+s+s+ee0e 58 8 
East & West Indies SEDs overs 55 
—— BR wccccccccee eocee Hy hee 
epper, Cayenne .......+--eesee 
oe opeethanarte : 4 Good, 
Black Malabar ........... 10 Com; 
Black Lampong ........ 19 Utility 
Pepper, white Seagapee.- 19% 00, 
UNTOK 2. cccccccsccccse 1] deliver 
Packers ......+++ ee eeeeereeee wrapp 
SEEDS AND HERBS oulk es 
= Lamb 
Caraway seed .......0--eeceeeeeedelO Lamb, 
Gomsines seed “tecccgcasseeeee - 1% mm Lamb 
lander Morocco bieached..... Matte 
Coriander Morocco natural No. i.. 15% 1 Matte 
—— cae fancy yellow....-- ° o — 
nhh6seo0beos secccusts 10 st ° 
Marjoram,. Gaisas . coeveuscoooeses 51 4 koshe 
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WARKET PRICES CHICAGO PROVISION MARKETS 





New York 


DRESSED BEEF CARCASSES 


The above quotations do not include charges for 


KOSHER BEEF CUTS 


heifer, triangle, choice 
= heifer, triangle, good 
Steer, heifer, triangle, 
, heifer, triangle. 
. bfr., reg. chuck, 
” bfr., reg. chuck, good 
, bfr., reg. chuck, commer 
. bfr., reg. chuck, utili 
nee quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
ewt. for local delivery. 


Steer, heifer, rib, Choice........++++sseeeeees 25 
Steer, heifer, rib, good 
Steer, heifer, rib, Commer..........+++eeee0es 
Steer, heifer, rib, utility........0..sseeeeeees 
Steer, heifer loin, PEbadesseescoveceseseet 1 
Steer, bfr., loin, good 
Steer, bfr., loin, commer....... 
Steer, , loin, utility 

Above petees are for Zone 9, plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Western 


, 4/8 
lar, under 14 Ibs 
ned voy i — 14 Ibs 


Shoulders, regular 
Butts, boneless, C. T. 
— —, under 14 Ibs 
oe, Soaees under 
in 


bone 
Pack trimmings, extra lean. 
Pork trimmings, regular 


Spareribs, medium 
Boston butts, 4/8 Ibs.. 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down... .44 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 


Regular hams, under M , is 
Regular hams, 14/18 1 
Regular some, over 18 ibs 


sagieiatlons = a are ie less than 
nd include a rmitted additions 
exeept boxing and local delivery. 


DRESSED HOGS 
Hogs, good and choice. head 
September 4, 81 reg <4 — on, leaf fat *, 
100 to 119 Ibs 
120 to 136 Ibs 
187 to 153 Ibs 


***DRESSED VEAL 


Hide off 


Choice, 17 
od J wads we Ibs 


" 11763 
tions are for zone 9 and include 50c for 


- An additi 
Wrapped in stock ines =— %e per cwt. permitted if 


ile ane des ance & and i ind 
» 25e for delivery, "plus elude 10¢ jo 





National Provisi 


September 11, 





CASH PRICES 


OARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, SEPT. 9, 1943 


REGULAR HAMS 


21 
21 
eecccccecessccesesses 2 


BOILING HAMS 
Fresh or Frozen 


BBE FE 


RELRRRRSES @ 
a 


A 


BIS 
PRP | 


shank Ke over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8. MEATS 


Fresh or Frozen 
Regular plates 
Clear plates 
Jowl butts 
Square jowls . 

Quotations on green pork cuts based on OPA 
revised MPR No. 148, and amendment No. Et > 
MPR 1 effective June 14, 1943. Cured 

until June 28, 1943, still based on colnd 
‘0. 148 and amendments 1 and 2. 





*FANCY MEATS 


Tongues, Fg Be Bocagnsccepccccdscccocccesses 

Type Asoccosceses o e0ccece 
Sweetbreads, Ly Type A ° 
Beef kid . 


| loose peste for zone iy 
$0.625 


Prices carlot and 
lots under 500 Ibs. add 


BUTCHERS’ FAT 


eee eeeeeeeeene 


Shop fat 
Breast fat 
Edib! 


le 
Imedible emet .....ccccccccccccees 


1943 


FUTURE PRICES 
SATURDAY, SEPTEMBER 4, 1943 
Open High Low Close 
coes 13. 80ax 


No sales. 
Open interest: Oct. 


MONDAY, 
Holiday. 


TUESDAY, SEPTEMBER 7, 


2; May 1. 


SEPTEMBER 6, 1943 


1943 
Bambee cess evitn Stee 13.80ax 
Giesese sede er ones 13.80ax 
BORsckce cess aces ‘sae 13.80ax 
POR.cce cice ane seg 13.70ax 
May No bids or offerings. 

No sales, 


Open interest: Oct. 2; May 1. 


WEDNESDAY, SEPTEMBER 6, 1943 


13.80ax 
138.80ax 
13.80ax 
13.65ax 


May... 13.60ax 


No sales. 
Open interest: Oct. 2; May 1. 


THURSDAY, SEPTEMBER 9, 1943 
Sept.. eeas r , 13.80ax 
Oct... sees eae ones 13.80ax 
Dec... . sabe bares 13.80ax 
SEBscee ‘ence sees b ater 13.00ax 
May... fe date on 13.55ax 

No sales. 
Open interest: Oct. 2; May 1. 
FRIDAY, SEPTEMBER 10, 1943 
Sept... 
Oct.... 
Dec.... 
Jan.... 
May... 


No sales. 
Open interest; Oct. 2; May 1. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Leaf 


Saturday, Sept. 4 12.750 


Wednesday. Sept. & 
Thursday, Sept. 9 
Friday, Sept. 10 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chicago 

Kettle rend., tierces, f.0.b. Chicago 

Leaf, kettle rend., tierces, f.o.b. Chicago. . 
Neutral, tierces, t.0.b. Chicago 

Shortening, tierces, C.8.f........6.0-ceeeeeees 16.50 


JULY LARD OUTPUT UP 


Production of rendered lard (includ- 
ing neutral lard and rendered pork fat) 
during July amounted to 198,823,000 
lbs. compared with 193,617,000 Ibs. in 
the preceding month, the Department of 
Commerce announced this week. 

Production in July included 10,134,- 
000 Ibs. of edible tallow, 65,293,000 Ibs. 
of inedible tallow, and 152,000 lbs. of 
neatsfoot oil. These figures compare 
with 9,750,000 Ibs., 66,058,000 Ibs. and 
227,000 lbs., respectively, in the pre- 
vious month. 

At the end of June, warehouse stocks 
were 238,450 Ibs. of rendered lard, 
16,035,000 Ibs. of edible tallow, 118,615 
lbs. of inedible tallow and 2,304,000 lbs. 
of neatsfoot oil. 
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Tallow and Grease Trade 


Shows Some Improvement 


NEW YORK, SEPTEMBER 8, 1943 
TALLOW AND GREASES.—Mem- 
bers of the trade had no trouble what- 
ever in disposing of all grades of tal- 
low and most greases on this market 
during the week. Brokers and dealers 
found a ready market for whatever 
offerings they were in a position to 
offer. The only difficulty experienced in 
the market was the fact that the avail- 
able supplies of all types of tallow and 
greases fell far below the demands of 
the trade. While all types of tallow 
met good demand, the broadest call was 
for top grades of tallow of suitable 
quality for soap manufacturers. The 
trade is anxiously awaiting an increase 
in the amount of tallow made available 
by the increased maketing of cattle. 

Meanwhile, the movement of hogs to 
market throughout the country con- 
tinues to slow down and with a short- 
age of feed in many sections, hogs are 
being marketed at lighter weights. 
These conditions are unfavorable as far 
as the grease trade is concerned, as 
they will naturally cut the amount of 
grease produced. While the hog popu- 
lation of the country is of record size, 
grease production could be cut by mar- 
keting hogs at lighter weights than 
usual. 

STEARINE.—There has been no im- 
provement in the position of this mar- 
ket; supplies remain far below the de- 
mands of the trade. Traders hope that 
with an increase in cattle slaughter 
there will be more stearine available. 


NEATSFOOT OIL.—The neatsfoot 
oil market is slow as supplies remain 
scarce. Traders are hoping for some 
improvement in supplies when the cat- 
tle marketing situation improves. 


OLEO OIL.—Broad demand con- 
tinues for oleo oil from all interests but 
the trade has been very limited for 
some time because of the dearth of sup- 
plies. Prices are quoted nominally firm 
and numerous orders remain unfilled. 


CHICAGO, SEPTEMBER 9, 1943 

TALLOW.—There was a ready mar- 
ket to be found here for any and all 
types of tallow during the week. It 
seems to be the practice of interested 
buyers to hold a “hole” open in their 
inventories in the event that some 
seller may offer them almost any grade 
of tallow. With the government inven- 
tory limitations in effect, a potential 
buyer will hold his inventory just. below 
limitations so that the much desired 
tallow may be bought at any time it is 
offered. This practice has made tallow 
a well selling commodity as almost any 
buyer has a place for it. 


STEARINE.—With cattle marketings 
on the increase, there is a slight rise 
promised in the amount of stearine 
which will be made available. It is 
hoped that there will be enough im- 
provement in the supply of this product 
to fill some of the outstanding orders 
which have gone unsatisfied for quite 
some time. 


OLEO OIL.—Oleo oil remains scarce 
and the demand is broad. As a result 
of the scarcity the market was inac- 
tive. Ceiling prices are: Extra, 13.04c; 
prime, 12.75c. 


NEATSFOOT OIL.—There has been 
no change in the neatsfoot oil market 
for some time as supplies remain very 
limited. Quotations are: Pure, 18c and 
cold test, 26c. 


GREASE OIL.—There were no re- 
ports of trade in grease oil and prices 
remained unchanged. Quotations are: 
No. 1, 14%c¢; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%e. 

GREASES.—The best grades of 
greases found ready sale this week but 
such was not the case with the lower 
grades. There was no reduction in 
prices of either the top grades or lower 
grades; all types sold at ceiling levels. 






BY-PRODUCTS 


Broad demand remains the main 
ture of the by-products market ¢ 
The market has been very slow for, 
some time due to the short 
product being offered. Prices are 
firm. 












































































































Blood ber § 
scrap (ac 
Unit , A, fe 
itrate 
Unground, loose .. gia Seis antic and 
on 7 oD. b 
Digester Feed Tankage Materish pi iheet ten 
7 B. P. 
Unground, per unit ammonia y nks 
Liquid stick, tank cars.... reeding B 
Packinghouse Feeds 
meal, st 
{.0.b. works 
65% digester tankage, bulk.. Bone ed 
60% digester tankage, bulk Fa Per obospha 
55% digester tankage, bulk “6 sapere? 
50% digester tankage, bulk & per 
45% digester tankage, bulk......... We 
50% meat and bone meal scraps, bulk... @y 
ct Ee gy Me 45/00% prot 
Special steam bone-meal. 50.006 55.8 
tBased on 15 units of ammonia. er. 
Bone Meals (Fertilizer Grades) 
r dome 
Per toe White 
Steam, ground, 3 & 50. . + 83, o L ad —_ 
Steam, ground, 2 & 26 net 4 ik churne 
on z Vegetable ty 
Fertilizer Materials 
Per toa 
High grade tankage, ground 
10@11% ammonia .......... Pt 4.0m . 
Bone tankage, unground, per ton.... 30.00@3L% og 
SE UE SK eonicenis : --. 423645 White deod 
Yellow, deo 
Dry Rendered Tankage Raw soap § 
Per unit Cents per 
‘ot 
Hard pressed and expeller unground : 
45 to 15% protein..............-0 oe 
> Corn foots 
Gelatine and Glue Stocks Midwest 
sari BR. .-% fo 
Calf trimmings (limed). cone LO a vawest 
Hide trimmings (limed). occceeseesne Bast . 
Sinews and pizzles (green, calted) 1c sepbean a 
\ il, i 
Cattle jaws, skulls and knuckles. ...$40.0@2% ba 
Pig skin scraps and trim, per lb.... T4@ % 
*Denotes eeiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton FAT! 
Round shins, heavy . .$70.00G8.8 
light ee: 70.0 Total 
Flat shins, heavy ‘ -. 6.0.0 domesti 
light ... banay osoen wo ] 
Blades, buttocks, shoulders & thighs.. 62.0@6." nearly 
Hoofs, white ............. .. 55,00@5.0 of over 
Hoofs, house run, assorted ‘ 3H ten lag 
Junk bones ...... : $36.0 tion las 
: tDelivered Chicago. Agrieu 
. Prod 
Animal Hair mestic 
Winter coil dried, per ton. .$ s and ir 
Summer coil dried, per ton.. ee 
Winter processed, black, Ib = -_ months 
Winter processed, gray, lb . 
Cattle switches ...... 4 @% 000 Ibs 

















Builders of Dependable 
Machinery Since 1834 


Write for catalog No. 310. 















Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 509 to 20,009 Ibs. per hr. 


STEDMAN’S rounpry & MACHINE WORKS 
504 /NDIANA AVE., AURORA, /NDIANA, U.S.A. 










Processors 


WILLIBALD SCHAEFER 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 
* Converters 























ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 
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FERTILIZER PRICES 


pasis NEW YORK DELIVERY 



























































Ammoniates 
te, bulk, per ton, basis ex- 
_ POTTS... cee ccccceeecccees $29.20 
16% per unit........---+.s00 5.53 
sh scrap, dried, 11% ammonia, 
Pp. L., f.0.b. fish factory. -4.75 & 10¢ 
‘meal, foreign, 114% ammonia, 10% 
ont  . nccstcetopetoececeoss. & 55.00 
Ghipment .......---e- sere eeesee 55.00 
(a wegelated). 7% ammonia, 3% 
f.o.b. fish factories......... 4.00 & 50c 
5 nitrate, per net ton, bulk, ex-vessel 
‘atlantic and Gulf ports.........-+++..+++- 30.00 
DE cceseceayceduceyesens 4 32.40 
ts enaadep th iae@es ia: 33.00 
erials round, 10% ammonia 
fk a stn boeeeta cos (uo sen & 10¢ 
tankage, unground, 10-12% ammo- ma 
tee Peetine eB. P. Bn, DOM. cc cccccvescccccs 53 
Phosphates 
1, steamed, 3 and 50 bags, per ton 
Firs <- eeehe RNa das a ten'ghS wasn oy oS a $40.00 
be Bone meal, raw, 4% and 50%, in bags 
++ AT per ton, £.0.b. works...................- 40.00 
ove TL ‘ phate, bulk, f. o.b. Baltimore, 19% ; 
Be a per URE ccevcceeeeceeeccceeescceeceeeees 64 
vo OB Dry Rendered Tankage 
bi +d 45/60% protein, wnground................... $1.25 
00655. 
me OLEOMARGARINE 
White domestic sageeente. Via een Gece s ona se'ne 19 
5 ve White animal fat.... seeeeewseses .16% 
¥ Water churned pastry. Meters axe e anew, Caréha 17% 
, © vik churned r-- seb eueN As dadee ..-18% 
Vegetable type . -unquoted 
Fem VEGETABLE OILS 
Ay Crude cotton _ oil, in tanks, f.o.b. Valley 
13 points, prompt ......- 620.6 ecee cece ecneees 12% 
White a ane, bbis., f.o.b. Chgo 16% 
Yellow, deodorized ..........+-.55-- 16%, 
Raw soap stocks: 
Per unit Cents per Ib. divd. in tankcars. 
Cottonseed foots, basis 50% T.F.A. 

te Midwest and West Coast......... wr, 

—— East - -B% 
Corn foots, "basis 30% TF. A. 

Midwest ....... sagt ies tiwo-dte ee 

Per ewt Dri Wids noenuee soos cecees : ..B% 

$1.00 Soybean foots, basis 50% T.F.A 

o ~ Midwest and West Coast ..... -..8% 
secad a ’ 3% 
sc AM HE sorbean oil, in’ tanks, £.0.b. ‘mills, Midwest. 111% 
14 42. Wn Corn oil, in tanks, f.o.b, mills..... URES, 8, 
i@ 

oint. 

er ton FATS AND OILS OUTPUT UP 
WG 80.0 ‘ : 

70.00 Total production of fats and oils from 
"em" & domestic materials in 1943 may be 
o- nearly 11,000,000,000 Ibs., an increase 

mH of over 1,000,000,000 Ibs. from produc- 

168 @ tion last year, the U. S. Department of 

Agriculture reported recently. 
Production of fats and oils from do- 

i mestic materials, including farm butter 

uw @ 0d inspected lard, in the first six 
vomits) months of 1943 totaled about 5,280,000,- 
@% 000 Ibs. compared with 4,760,000,000 Ibs. 








Little Trade Reported in 
Cotton Oil Futures Mart 


York continued to be a more or 

less lifeless affair during the past 
week as offerings of spot product re- 
mained extremely limited. There was 
ean indication of some added strength 
in the market, probably as a result of 
the reports that the continued drought 
in some parts of the South had dam- 
aged some of the cotton and as a re- 
sult would curtail production of the 
cottonseed oil which is so badly needed 
by the trade. There is a chance that 
the unfavorable weather will have the 
effect of cutting sharply into the 
amount of oil produced and the longer 
the condition lasts the shorter will be 
the crop. There continues to be broad 
demand for salad oils and cooking oils 
from consumers and dealers but there 
is not enough product offered to satisfy 
it. 

SOYBEAN OIL.—Trading in soybean 
oil during the past week was a very 
dull affair as supplies of this product 
continue to run well below the demands 
of the trade. Prices were quoted steady. 
Demand for soybean oil must go un- 
satisfied and members of the trade 
hope that when the new crop has been 
crushed there will be a loosening up of 
the tight situation. 


PEANUT OIL.—There was little 
business consummated in the peanut 


"Tre cottonseed oil market at New 





a year earlier, a gain of about 11 per 
cent. Outstanding changes included a 
decrease of 107,000,000 Ibs. in the pro- 
duction of inedible tallow and greases 
and increases of 345,000,000 lbs. and 
149,000,000 Ibs., respectively, in the out- 
put of soybean oil and lard. 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 


oil market this week; supplies of old 
crop peanuts are very light. In the 
producing areas of the nation, the crop 
is now being harvested but must dry 
before it is shipped to the crushing 
mills. Some of the peanut producing 
area has been hard hit by the drought 
and this will tend to cut into the ex- 
pected crop totals. 


OLIVE OIL.—This market continues 
to remain in a nominal position as there 
has been no product, either domestic 
or imported, offered for sale for some 
time. The demand for olive oil has 
been broad for numerous weeks and 
until the new crop is ready there ap- 
pears to be no chance of relief. 

PALM OIL.—Supplies of palm oil 
continue very light and practically no 
trading is reported. No hope for an im- 
provement in the situation is looked for 
in the near future. 

COTTONSEED OIL. — Southwest 
crude was quoted Friday at 12%@ 
12%c; Valley 125%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, SEPTEMBER 6, 1943 


Sales High Low Close Pr. cl. 

Holiday 
TUESDAY, SEPTEMBER 7, 1943 

September .. 14.25 14.25 
October 14.25 14.25 
December 14.00 14.00 
January 14.00 13.85 
March 14.00 14.00 


No sales 


WEDNESDAY, SEPTEMBER &, 1943 


September 14.2 14.25 
Ovtober 14.25 14.25 
December 14.00 14.00 
January 14.00 13.85 
March 14.00 14.00 
No sales 
THURSDAY, SEPTEMBER 9, 194 
September 14.25 14.25 
October 14.25 14.25 
December 14.00 14.00 
January 14.00 13.85 
March 14.00 14.00 
No sale 
(See page 41 for closing markets.) 
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STOCKINETTE 


PROTECTS MEATS IN TRANSIT 


Buy Direct from the Manufacturer 


EAGLE BEEF CLOTH CO. 


315 Christopher Ave., Brooklyn 12, N.Y. 
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HIDES AND SKINS 





Effective date of Amend. 3 to Price 
Schedule 9 postponed to Oct. 1— 
Trading resumed in country and 
small packer market—Packer hide 
permits about filled. 


Chicago 


HIDES.—The outstanding news in 
the hide trade was the announcement 
late Friday, Sept. 3, that the OPA was, 
by the issuance of Amend. No. 4, post- 
poning until Oct. 1 the effective date 
of the previously released Amend. No. 
3 to Price Schedule No. 9, in order to 
give slaughterers, dealers and tanners 
additional time in which to present their 
views regarding the amendment. Prior 
to the new effective date, industry ad- 
visory committees are to be named for 
the different branches of the industry, 
to meet with the OPA in Washington. 

Some dealers and small killers had 
been fearful of some of the provisions 
of the new amendment, particularly the 
matter of allowable shrinkages, and 
had delayed selling their Aug. hides be- 
cause of the penalties through the li- 
censing clause. The suspension of this 
amendment opened up the way for the 
completion of trading in last month’s 
hides. 

At the end of last week there were 
unfilled permits in the market for about 
20,000 packer hides. A little scattered 
trading at the end of last week, and 
around the middle of this week, is un- 
derstood to have taken care of about 
all these buying permits, with possibly 
a few packer hides left over. Upper 
leather tanners were allotted a few 
big packer cows this month, in view 
of the more liberal supply, but heavy 
native steers are still falling short of 
requirements. 

A steady increase is shown by the 
federal inspected slaughter, which to- 
talled 988,472 head of cattle for Aug., 
as against 844,992 for July and 1,102,- 
788 for Aug. 1942; however, a new all- 
time record had been set during Aug. 
1942. Calf slaughter during Aug. to- 
talled 433,873 head, as against 335,011 


for July, and 460,050 for Aug. 1942. 


There was further trading in outside 
small packer Aug. hides this week at 
the ceiling prices, with some lots mov- 
ing on selected basis at full packer 
prices. 

Several cars of country all-weight 
hides moved late this week at the ceiling 
of 14c flat, untrimmed, or 15c fiat, 
trimmed, f.o.b. shipping points, with 
branded hides going at a cent less. 


Trading has been under way this 
week in the Pacific Coast market, at 
their ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points, and that market will be 
cleared before permits expire on Sept. 
15. 


FOREIGN WET SALTED HIDES.— 
Reported trading in the South Amer- 
ican market has been limited this week. 
England bought 3,000 Sansinena steers; 
5,000 Artigas steers sold to Sweden, a 
new buyer in that market. Issuance of 
further buying permits has been de- 
layed pending the return on Sept. 8 of 
the joint British-Canadian-American 
mission which has been making a study 
of the hide situation in Argentina, Bra- 
zil and Uruguay, and the rendering of 
their report. The matter of abnormal 
shrinkages in hides in transit has been 
under study; and also the fact that local 
tanners have been able to pay higher 
prices than United Nations buyers and 
have drained offerings from our buy- 
ers. 


CALFSKINS.—Trading has been slow 
in getting under way on packer calf 
and kipskins. However, one big packer 
moved Aug. calfskins at late mid-week 
at the ceiling prices, and others are ex- 
pected to follow before the close of the 
week. The market is quotable strong at 
27c for heavies and 23%c for lights 
under 9% Ibs., but nearly all trading is 
being done on New York trim and 
selection, at New York prices. 

City calfskins are strong at 20%4c for 
8/10 lb., and 23c for 10/15 lb., with out- 
side cities salable same basis, but mar- 
ket is about cleaned up; good part of 


trading is being done on New | 
selection. Country calfsking are 
at 16c for 10 lb. and down, and jj 
10/15 Ib., f.o.b. shipping point, 
trade in city light calf and deacons 
$1.43, selected. 
KIPSKINS.—One packer moyeg 
kipskins at late mid-week, ang 
will likely sell before the week-end 
are strong at 20c for 15-30 Ib, nas 
and 17%c for brands, but ing jy 
mostly on New York selection, 


City kips are sold up and strong x 
18¢c for 15-30 Ib. natives and lle fy 
brands. Country kips are wanted at 
flat, f.0.b. shipping point. 


SHEEPSKINS.—Dry pelts are 
with buyers’ ideas 27@27%e per hh, 
del’d Chgo., and up to 29¢ asked, bgt 
no great accumulation on hand, Ty 
market remains mixed on shearlings 4 
couple large buyers are stil] working 
on Government contracts and payiy 
ceiling prices for big packer shearli 
No. 1’s $2.15, No. 2’s $1.90, No, % 
$1.00, and No. 4’s 40c. Outside packe 
shearlings, dependent upon the civilign 
market, have a weak tone; some of tk 
larger producers were sold ahead, hoy. 
ever, and the season is about over nop. 
Sales of outside shearlings have ben 
reported in a range of $1.40@1.60 fe 
No. 1’s, $1.00@1.20 for No. 2s, ani 
60@80c for No. 3’s, depending upm 
quality, but some houses indicate they 
have declined better bids. Pickled skins ¥ Bufts ...-. 
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enjoy a good active demand at individ: Bin, .. 
ual ceilings by grades; general market  ‘sl!sins 

quotable $7.50@7.75 per doz. packer Tarsehides 
lamb. Some trading in packer lamb All count 


pelts by mid-west packers is schedule 
for late this week, which activity my § »,, 
better define the market. Some interests & Dry pelts. 
are talking around $2.80 per cwt. live 
weight basis or better for westem 
lambs, and around $2.55 per cwt, for 





PRE-SEASONING WITH 
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SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 


H. J. MAYER & SONS CO. 





NEVERFAIL 








northern natives; others quote westem EASTE 
lambs around $2.65, and northern m- 
tives $2.25@2.35 per cwt. 
The 
New York = “ 
CALFSKINS.—The New York ob Bh itisy 
lectors have been active and current d- quantit 
ferings are about cleaned up; 3-4’s sold aa 
at $1.15, 4-5’s $1,30, 5-7’s $1.65, 7s There : 
$2.60, 9-12’s $3.55, 12/17 kips $395, Bian m 
and 17 lb. up $4.35. Action is expectel Bs. 4 
down 
and th 
will be 
4 tilizer 
[ SAVE STEAM, POWER, LABOR] 








MaM HOG 


REDUCES COOKING B sy 
TIME... LOWERS Bp. 
RENDERING COSTS 











investigate the new 
M & M HOG. There's 
Gsize and type to meet 
your need. Write today! 














MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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jy on packer calfskins, which are 
at ceiling prices,—3-4’s $1.25, 
40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
69,80, 12/17 kips $4.20, and 17 lb. up 






























CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 
PACKER HIDES 
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k ended Prev. Cor. week, 
Weept. 10 week 1942 
; 15% 15% @15% 
iA = 14% 14% @14% 
14 @14% @14% 
ia @i4 @l4 
ce iae 15 @15 @15 
a an 
ivy. nat. Cows. f p15 
15 @15% @15% 
sat. coms. OD” @i2 @12 
@ll @ll @ll 
oaed 23%@27 23%@27 23%@27 
depos oy + a 
* 1 
—. $1i @1.10 @1.10 
«= @35 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


wts.... @15 @15 @15 
stable qs @i4 @i4 
Paoee 11% @11% @11% 
@10% @10% @10% 
wecee % @23 20% @23 20% @23 
ae 18 a gis, 
Shuks, reg. 1. , 1. 
Saks, ris @55 @55 55 


All packer hides and all calf and kipskins quoted 
a trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers. @15 * @15 @i4 
Bry. cows..... @15 @15 @14 
abs poebeecee @15 @15 @15 
Extremes ..... @15 @15 @15 
Bulle ....+.+.+ 10 @10% 10 @10% 10 @10% 
Calfekins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @ 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
@2.15 
28 


Pkr, shearigs. . @2.15 @2.15 
Dry pelts...... 7 @ 


27 @28 27 @28 


EASTERN FERTILIZER MARKETS 


New York, September 8, 1943 

The local by-products market was 
quiet due to the holiday, but additional 
lots of South American dry rendered 
tankage continued to arrive in good 
quantity, and this should help the situ- 
ation out in the east considerably. 
There are reports that the South Amer- 
ian market is much firmer due to the 
fact that large stocks have been sold 
down there. Bonemeal is still scarce 
and the demand is very strong. Potash 
will be short the coming year and fer- 
tilizer manufacturers may be forced to 


— the amount used in their mix- 


ST. LOUIS HOGS IN AUGUST 


Receipts, weights and range of top 
Prices for hogs at St. Louis National 
Stock Yards, Ill, for August, 1943, 
with comparisons, reported by H. L. 
Sparks & Co., were: 


August August 

Total receipts <2 
= See . 228,285 

Average weight. ibs. a ee 
Top prices: 
Highest ..... $ 15.20 $ 15.20 
eae ae 14.40 14.40 
verage ‘. 14.61 
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WEEK’S CLOSING MARKETS 








FDA PURCHASES 
AND 


ANNOUNCEMENTS 











11, 1942 


PURCHASES.—During period Au- 
gust 31 to September 3 inclusive FSCC 
purchases included 54,900 bundles, 100 
yards each, hog casings, 1,891,950 Ibs. 
frozen lamb, 150,000 Ibs. frozen bone- 
less beef, 1,733,000 lbs. frozen mutton, 
17,202,084 lbs. canned meat products, 
300,040 lbs. dehydrated pork, 615,000 
Ibs. frozen packer hog sides, 365,000 Ibs. 
frozen Wiltshire sides, 350,000 Ibs. 
frozen veal, 2,139,000 lbs. frozen pork 
loins, 60,000 Ibs. frozen pork kidneys 
and 2,135,000 lbs. cured meat products. 


NOTICE.—Important notice to meat 
packers G-36, issued by FDA, this week 
states: “Removal of quota restrictions 
does not relieve us from necessity of 
furnishing substantial quantities of 
frozen pork, lamb and mutton, and 
frozen trimmings of all species, includ- 
ing canner and cutter beef, all prepared 
in accordance with FSCC specifications. 
Please offer us maximum quantities 
you can furnish for October shipment.” 


FDA has issued Amendment 10 to 
FSCC-10, (Rev. 2/8/43), Meat Prod- 
ucts Purchase Specifications, dated 
September 7, 1943, to include several 
terms and conditions. Article VII is 
amended to include a clause concern- 
ing marking of lot numbers. Packag- 
ing, marking and tagging specifications 
are given for Item 303, cured singed 
wiltshire sides, 65 to 90-lb. range, and 
for Item 304, cured scalded wiltshire 
sides, 65 to 90-lb. range. Export Pack- 
aging Specification 1742-C on page 67 
of the original order is amended to in- 
clude terms and conditions for packag- 
ing of lard. A copy of the amendment 
may be obtained from the FDA office. 


FRIDAY'S CLOSING 


Provisions 


Offerings of green pork cuts were 
searce today following the sharp ad- 
vance in hog prices which sent the top 
to $15.25. Sales of 18/up green hams and 
18/up green skinned hams were reported 
locally at ceiling. S.P. bellies, 8/12 and 
12/16 lbs., brisket off sold ceiling. Other 
sales reported today included fresh reg- 
ular trimmings, green rough jowls, 
16/20 loins, 20/up loins, special lean 
trimmings and D. S. clear bellies. The 
feature of the trade was the opening 
of business in fat backs. 


Cottonseed Oil 

Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
September 14.25; October 14.25; Decem- 
ber 14.00; January 14.00; March 14.00. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 4, 1943, were 
4,687,000 lbs.; previous week, 3,978,000 
lbs.; same week last year 4,548,000 Ibs.; 
Jan. 1 to date, 186,812,000 lbs.; corre- 
sponding period a year earlier, 192,- 
631,000 Ibs. 

Shipments of hides from Chicago for 
week ended September 4, 1943, were 
3,672,000 lbs.; previous week, 4,479,000 
lbs.; same week last year, 5,186,000 lbs.; 
Jan. 1 to date, 153,171,000 lbs.; corre- 
sponding period a year earlier, 206,- 
625,000 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended September 4, 1943 
were reported as follows: 


Week Previous Same 

Sept. 4 week week 42 
Cured meats, Ibs.39,121,000 42,729,000 37,803,000 
Fresh meats, Ibs.32,206,000 32,807,000 58,555,000 
Lard, ibs. ...... 6,954,000 6,176,000 9,972,000 





NATURAL CASINGS 


Offers Wonted: 
HOG CASINGS * HOG BUNGS - HOG BUNG ENDS 


~ | 


SAMI S. SVENDSEN 


2252 W. lllth PLACE 





CHICAGO, ILLINOIS 
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August Hog Kill at 
New High for Month 


URING August, slaughter of hogs 
and sheep under federal inspection 
established new record high marks 

for the month, according to figures re- 
leased this week by the Department of 
Agriculture. In the same period, slaugh- 
ter of cattle and calves showed an in- 
crease over the previous month but were 
below the comparable figures for a year 
ago. Despite the fact that the hog kill in 
August was almost 1,000,000 head 
smaller than in July, it was about 1,250,- 
000 larger than in August, 1942, and al- 
most a million head heavier than the pre- 
vious August record. 


During August, 1943, a total of 4,464,- 
437 head of hogs was slaughtered at 
plants under federal inspection. For the 
past five months the 1943 figure for each 
month has established a new record high 


hog slaughter for the particular month. 
Men in the trade, despite the reduction 
in hog kill in August, foresee even larger 
slaughterings of hogs late this year 
when the full effect of the livestock pro- 
ducers’ wartime efforts will be felt. 


There has been some talk of a market- 
ward movement of hogs before they are 
really ready, due to the shortage of live- 
stock feed in all parts of the country. 
In July, 1943, hog slaughter reached 
5,426,963 head, while in August of the 
same year, total kill was 3,223,059 head. 

Slaughter of hogs during the first 
eight months of 1943 stands at 39,788,- 
685 head, the largest in history for any 
corresponding period. In the correspond- 
ing period of 1942, 34,035,726 hogs were 
slaughtered under federal inspection. 

The sheep and lamb kill in August 
rose to 2,268,573 head, the first time on 
record that the August slaughter of this 
class of livestock has reached the two 
million mark. In July, 1943, the sheep 
kill amounted to 1,987,648 head and in 
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August, 1942, the total stood atj ut 
head, the previous all-time high Angus 
sheep slaughter. It is reported that the 
kill this year has included a number of 






































in Ontari 
ewes from western range flocks, Pry ~ the U 
January 1, 1943, through August, th and hog 
sheep kill under federal inspection ty, At Ot 
taled 13,648,077 head, the largest fy t a 
any corresponding period. In 1942 the ace 
eight-month total was 12,757,535 head bres 
Slaughter of cattle at inspected plants atte va 
showed a seasonal increase during Ay. “No s 
gust and the total for the month C not 
988,472 head compares with 844,99 ; poronned 
month earlier and 1,102,738 a year agp, dle 
Despite the fact that the August ki actin 
was smaller than in 1942 there hap - ex 
been only two other years when the Ay. wees 
gust total was larger. 
The August slaughter of calves x 
plants under federal inspection showed SEE 
a gain of almost 100,000 head compared It is e 
with a month earlier but the total was cattle sl 
still under the August, 1942 figure, increase 
AUGUST SLAUGHTER fall. St 
Cattle Hogs Sheep: ing to n 
Sn gain oetic 988,472 4,464,437 2.20850 the sam 
BEE. avghvavnts 1,102,738 3,223,050 1.830% 
| pees 968,264 2'795.738 Lint me of rang 
1940 842,129 3,044,710 148889 HE it is ur 
BPS. os crn bens 822,908 2,791,604 1457.28 4 thes 
0. $s 
EIGHT-MONTH TOTALS ter ratl 
Cattle Hogs Sheep bers in 
January 927,500 5,430,909  1744i as 
February ..... 853,912 4,335,306 149878 level ir 
March ........ 922,566 4,661,162 1,495,078 Until 
ESS 796,310 4,462,705 1,457,986 nu 
_ ary 174,474 6, 967-261 Leen prices 
Ca 707,905 5,649,942 088,610 
ater 844/992 5,426, 908 1 960 has be 
Z . 988,472 4,464,437 2, ‘ 
< ~~ bhp 6.816131 39:788.685 isemom je Widene 
“" BESapeia 7,908,398 34,085,720 12,15 gm vorable 
SE So acceyao te 6,877,706 29,114,394 11,881" TE prices 
| TR etary 6,235,104 31,264,381 
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1939 6,062,171 25,264,381 








CANADIANS ASK PRICE FLOOR 


WINNIPEG.—tThe Canadian govert- 
ment has been asked to establish floor 




























































prices on all classes of cattle and to - 
provide an organization to purchase Slat 
surplus cattle for export to the U. 8. ably v 
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in order to eliminate a threatened crisis 
jn livestock marketing this fall. 

Livestock men fear that unless gov- 

t action is taken there will be a 
glut of cattle on western markets this 
autumn. They reported that a heavy 
run of cattle and hogs would overtax 
killing facilities of packing plants, be- 
cause of the labor shortage. Other fac- 
tors inelude decreased demand from 
eastern feeders, due to the short crops 
in Ontario, the cutting off of shipments 
to the U. S., and the increased cattle 
and hog production on Canadian farms. 

At Ottawa, officials stated that in 
effect a price floor already exists. 
Wholesale meat prices are set by order 
and these prices are reflected in live 
cattle values. 

“No surplus of cattle now exists in 
Canada,” said one food authority. “The 
Canadian Meat Board, which would 
handle the export of meat, has not so 
far been able to buy surplus stocks for 
such export.” 




















SEE CATTLE KILL INCREASE 


It is expected that federally inspected 
cattle slaughter, now at a low level, will 
increase seasonally during the early 
fall. Supplies of grain fed cattle com- 
ing to market in early fall may be about 
the same as a year earlier. Marketings 
of range cattle will be large, although 
it is uncertain at this time how many 
of these cattle will go direct to slaugh- 
ter rather than to feed lots. Cattle num- 
bers in the western states are at a high 
level in relation to feed supplies. 

Until recently the margin between 
prices of feeder cattle and fed cattle 
has been unusually narrow but it has 
widened and now appears about as fa- 
vorable as in other recent years. Feed 
prices will be high, however, so that the 
return over feed cost may not be very 
favorable to cattle feeders in 1943-44. 
Under these conditions production of 
long-fed cattle (choice and prime) may 
be curtailed. 
















OVINE KILL TO BE HEAVY 


Slaughter of sheep and lambs prob- 
ably will be heavy this year. Inspected 
slaughter since May 1 (the start of the 
new marketing year) has been 5 per 
cent larger than last year after allow- 
ing for new plants not reporting in 
1942. The increase has been due almost 
entirely to increased marketings of 
ewes, Says a report in The Livestock 
and Wool Situation, government publi- 
tation. During May and June, market- 
ings of lambs and yearlings in federally 
Inspected plants reporting in both years 
Were about the same as last year, 
whereas marketings of ewes were about 
25 per cent above a year ago. 

Marketing of ewes are expected to 
continue heavy. Last year ewe slaugh- 
ler was 2.6 times the 1932-41 average. 
However, with a lamb crop 1,500,000 
pe temaller than in 1942, lamb slaugh- 

8 year probably wi Pxe 
Setet hee Fo ably will not exceed 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, September 9, 1943, reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good and Choice: 


300-330 
330-360 
Medium: 
160-220 
SOWS: 
Good and 
270-300 
300-330 
330-360 
360-400 
Good: 
400-450 
450-550 
Medium: 
250-550 


Ibs. 


. 14.40@14.65 


CHICAGO NAT. STK. YDS. 


$13.50@ 14.00 


13.75@ 14.65 
14.25@ 14.85 
14.60@15.00 


14.55@ 14.75 


- 18.50@14.75 


14.35@ 14.50 
14.30@ 14.45 


-. 14.20@14.40 
. 14.10@ 14.35 


. 13.95@14.25 
. 13.80@14.10 


- 138.15@14.15 


Slaughter Cattle, Vealers and Calves: 


STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Good. 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 

STEERS, Common: 
700-1100 Ibs. 

HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 

HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. .. 

HEIFERS, Medium: 
500- 900 Ibs. 

HEIFERS, Common: 
500- 900 Ibs. 

COWS, All Weights 
Good 
Medium 


Cutter and common..... 


Canner 


- 15.504 16.50 


15.75@16.75 


. 16.00@ 16.85 
. 16.25@16.85 


EG 15.50 


5.00@ 16.00 
5.00@ 16.25 


-- 
. 14.50@15.75 

15 

5 





. 12.00414.50 
12 


2.004 15.00 


10.50@ 12.00 


- 14.75@16.00 


15.00@ 16.35 


10.50@ 13.50 


9.004 10.50 


12.00@ 13.00 


:. 10.50@12.00 


7.50@10.50 
6.50@ 7.75 


BULLS (Yigs. Excl.), All Weights: 


Beef, good 
Sausage, good .. 
Sausage, medium 


Sausage, cutter & com.. 


VEALERS, All Weights: 
Good 
Common and medium. 
Cull 

CALVES, 500 Ibs. down: 
Good and choice....... 
Common and medium.. 
Cull 

Slaughter Lambs and Sheep:' 

SPRING LAMBS: 

Good and choice*. 
Medium and good 
Common 

YLG. WETHERS:* 

Good and choice*. 
Medium and good* 

EWES:* 

Good and choice*.. 
Common and medium. 


‘Quotations on wooled stock based on animals 
those on shorn stock on animals with No. 1 and 


*Quotations on slaughter lambs and yearlings 


rs _. 12.50@13.35 
. 10.25 12.50 


and choice........ 


13.50@ 14.00 
9.00@ 10.25 


15.00@ 16.00 
11.00@15.00 
9.00@ 11.00 


12.004 14.00 
8.50@ 12.00 
7.00@ 8.50 


13.25@ 14.75 
1.75@ 13.00 
9.504 11.50 


12.50@ 13.50 
11.00@ 12.25 


W@ 7.25 
WEG 6.50 


aa 


$13.75@ 14.35 
14.25@ 14.85 


14.90@15.30 
14.80@15.10 
14.60@ 14.90 


13.25@14.75 


14.40@ 14.50 
14.40@ 14.50 
14.25@ 14.50 
14.15@ 14.40 


-00@ 14.25 


14 
13.854 14.10 


2.754 14.00 


~ 


5.00@ 16.00 
5.25@16.00 
5.50@ 16.00 
5.50@ 16.00 


et tt tt 
Sit 


3.75@15.00 
3.75@15.25 
4.00@ 15.50 
14.00@ 15.50 


1 
1 


1.75@ 14.00 
2.004 14.00 


1 
1 
10.50@ 12.00 


14.50@1 
14.50@ 15.25 


13.00@ 14.50 
13.00@ 14.50 


10.50@ 13.00 


8.504 10.4 


aa 


11.30@12. 
10.25@ 11.5 
7.75@ 10. 
6.00@ 7. 


x 
aasa 


14.25@15.50 
11.75@ 14.25 
7.00G@ 11.75 


12.00@ 14.00 
9.00@ 12.00 
7.00@ 9.00 


13.00@ 13.75 
11.50@12.75 
9.50@11.25 


5 


4 
o 


on 


7% 


75@ 7 
75@ 5 
f < 

No. 2 pelts 


of good and 


$14.25@14.50 
14.40@ 14.75 
14.50@ 14.80 
14.65@ 14.80 
14.50@ 14.90 
14.50@ 14.65 
14.50@ 14.60 
14.40@ 14.50 


13.60@ 14.50 


14.10@ 14.30 
14.10@ 14.30 
14.10@ 14.25 
14.10@ 14.20 


14.10@ 14.15 
14.00@ 14.10 


13.50@ 14.10 


15.00@ 16.25 
15.00@ 16.15 
15.25@ 16.35 
15.25@ 16.35 


13.50@ 15.00 
13.75@ 15.25 
14.00@ 15.25 
14.254 15.25 


11.50@ 13.75 
12.25@ 14.00 


10.50@ 12.00 





11.00@ 13.25 


10.00@ 11.00 


11.50@12.75 
10.00@ 11.50 
7.25@ 10.00 
5.75@ 7.25 


12.25@ 13.00 
12.00@ 12.50 
9.50@ 12.00 
8.00@ 9.75 


13.00@ 15.00 
9.004 12.00 
7.00@ 9.00 


12.00@ 14.00 
9.00@ 12.00 
7.00@ 9.00 


13.504 14.00 
12.25@13.25 
10.004 12.00 


5.75@ 6.25 
5.00@ 5.50 


OMAHA KANS. CITY 8ST. PAUL 


$13.40@14.15 $12.75@13.50 


13.90@ 14.65 
14.50@ 14.85 
14.75@ 14.90 
14.80@ 14.90 
14.80@14.90 
14.70@14.85 
14.60@ 14.75 
14.50@14.65 


13.85@ 14.50 


14.10@14.20 
14.10@14.20 
14.00@14.15 
14.00@14.15 


14.00@ 14.15 
13.85@ 14.10 


13.75@ 14.10 


14.50@15.50 
14,50@15.75 
15.00@ 16.00 
15.00@ 16.00 


13.00@ 14.50 
13.25@ 15.00 
13.25@ 15.00 
13.25@ 15.00 


11.25@ 13.25 
11.50@ 13.25 


9.25@11.50 


14.254 15.50 
14.25@ 15.75 


12.25@14.25 
12.50@ 14.25 


10.50@ 12.50 


8.50@ 10.50 


11.00@11.50 
10.50@ 11.25 
9.254 10.75 
7.23@ 9.25 


13.00@ 14.00 
9.00@ 13.00 
7.00@ 9.00 


11.00@ 13.50 
.50@11.00 
WO@ 8.50 


ax 


13.254 14.00 
12.00@ 13.00 
10.00@ 11.75 


11.75@12.50 
10.50@ 11 


6.00@ 6.50 
4.75@ 6.00 


turrent seasonal market weights and 


choice and of medium and 
and on ewes of good and choice grades, as combined, represent lote averaging within the top half of 
the good and the top half of the medium grades, respectively 

*Quotations on yearling wethers and ewes on shorn basis 


13.50@ 14.50 
14.50@ 14.00 
14.60 only 


14.45@ 14.55 
14.40@ 14.45 
14.30@14.40 


13.50@ 14.35 


14.25 only 
14.25 only 
14.25 only 
14.15@ 14.20 


14.10@14.15 
14.00@ 14.10 


13.65@ 13,00 


15.25@ 16.00 
16.2540 16.25 
15.25@ 16.25 
15.25@ 16.25 





11.50@ 13.50 
11.50@ 13.50 


10.00@ 11.50 


14.254 15.50 
14.254 15.50 


13.00@ 14.25 
13.00@ 14.25 


11.00@ 13.00 


9.50@ 11.00 


—-—— 
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833 38 S858 
: 


13.50@ 14.25 
12.25@ 13.25 
11.00@12.00 


12.00@ 12.50 
11.00@11.75 


6.25@ 6.75 
5.00@ 6.00 


wool growth 


good grades. 





PACIFIC COAST LIVESTOCK 
Receipts for five days ended Sept. 3: 


Cattle Calves 
Los Angeles .. 5,200 825 
San Francisco 735 105 
Portland 3.700 325 


11, 1943 


Hoge Sheep 
3.600 60 
1,410 6,435 
3,135 3,255 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 14,771 cattle, 1,828 
calves, 16,460 hogs and 7,222 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
4, 1943, as reported to The National Provisioner: 


CHICAGO 


ny, 3,213 hogs; Swift & Com- 
ilson & Co., 1,272 hogs; West- 


Armour and Com 
pany, 2,461 hogs; 
ern P: 


acking Co., Inc., 2,563 hogs; Agar Packing 
., 6,236 hogs; Shippers, 15,819 hogs; Others, 
24,455 hogs. 


Total: 20,760 cattle; 3,268 calves; 40,200 hogs: 
15,865 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour and Company. 4,340 1,088 3,215 5,373 
} a Pkg. . 8.868 551 1,543 5,872 
Swift & Company 1,521 2,168 5,580 
Wilson & Co 1,118 1,803 2,668 
Campbell pred Co.. ame ottia bbiow 
cecsseoosceses 3,081 1,141 
ME Sc edccévceces 29,345 4,524 11,810 20,634 
OMAHA 

Cattle and 
Calves Hogs Sheep 
Armour and Company -5,416 7,70 10,711 
Oudahy Pkg. Co.. 4,622 8,704 





‘3,812 5,457 ; 
--2,847 4,338 1,895 

Cattle and calves: Eagle Pkg. Co., 15; Grt. 

aha, 30; Geo. Hoffman, 33; Kroger’ Pkg. Co., 
825; Rothchild Pkg. Co., 304; John Roth, 166; 
80. Omaha pee. Co., 302; Nebr. Beef, = Lin- 
coln Pkg. » 357; American Pkg. Co., 

Total: 18, 102 cattle and calves; 40,711 a and 
29,494 sheep. 


Swift & Company 
& Co. 


EAST 8ST. LOUIS 




















Cattle Calves Hogs Sheep 
Armour and Company. 2,999 1,786 4,345 9,423 
Swift & Company 4,199 3,340 3,836 8,296 
Hunter Pkg. Co cS rere | 861 
Heil Pkg. Co.. osed “eee ae eeve 
Krey Pkg. Co.. 3,721 eees 
Laclede Pkg. ane ° eves 2,768 odds 
Sieloff Pkg. Co....... 7? ae 901 nha 
9,029 5,126 19,967 18,580 
DED ‘chbviesencsnce 2,213 109 4,039 1,260 
DEED: coveceaevsss 10,824 3,787 18,092 1,373 
SP era 22,066 8,020 42,098 21,213 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 4,311 99 17,227 3,351 
Armour and Company. 3,028 26 7,115 2,882 
Swift & Company.... 2,233 388 4,013 238 
DD sbdasccnceonee 323 19 anes 
Shippers ............ 5,674 2 10,862 516 
OR Sec dks oben 15,569 165 29,236 9,987 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 3,135 654 5,741 8,007 
Armour and Company. & 871 361 4,947 3,909 
DEE, Secbcedocecvee 2,947 186 2,427 1,755 
ME Weientascacess 9,953 1,201 13,115 13,671 


oo ee including 2,227 hogs and 10,053 sheep bought 
rect. 
OKLAHOMA CITY 





























Cattle Calves Hogs Sheep 
Armour and Company. + 220 2, 661 4,892 2,126 
Wilson & Co......... 256 2,764 3,799 2,284 
Others ..... S60 6eseee “oes 781 sues 
MOORE wccecciccocce 8,741 5,425 9,372 4,410 
a including 748 cattle and 1,475 hogs bought 
rect. 
WICHITA 
Cattle Calves Hogs Sheep 
Oudahy Pkg. Co...... 2,172 636 7,498 2,249 
Guggenheim Pkg. Co. 377 .... akin eee 
Dunn & Ostertag..... sar 112 
Fred TS 625 
= Ba by Tey an “scene 161 
| eal Pkg. Co....... al. tans nan 
cvecccccccesece 2,409 754 427 
BEE. cdvecccecenas 6,077 636 9,150 2,676 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 3,500 3,380 1,816 29,167 
Swift & Company.... 4,754 3,708 1,809 26,282 
Blue Bonnet Pkg. Co. 332 39 1 61 
City Pkg. 220 41 740 15 
H. Rosentha 42 8 ong 
WR <cccanve sence 6,210 4,699 55,525 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1.758 stl 11,655 9,480 
Cudahy Pkg. Co..... 475 eee. 98,480 
Dakota Pkg. 3.” eee ‘S a.0it 91 pane ones 
Swift & Company .. - 8,345 2,712 16,521 11,920 
GEES cdcccscccccece 5,590 1,453 otes ees 
Wetad coccccccccses 12,556 5,602 28.176 24,880 














DENVER 
Cattle Calves Hogs eep 
Armour and Company. 980 56 468,269 9,353 
Swift & Company.... 1,178 257 8,509 17,856 
Cudahy Pkg. Co..... 977 15 2,351 4,986 
GERGED sos cccecccccce 1,576 74 2,088 1,017 
BOOM ccc vescpeves 4,711 402 11,167 33,212 
CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... ‘ 436 
E. Kahn's Sons Co.. 400 155 5. 769 4,127 
Lohrey Packing Co... S esc 239 cece 

H, H. Meyer Pkg. Co. | are 3,063 ee 
J. & F. Schroth P. Co.  aaeree 3,389 cece 
J. F. Stegner Co..... 214 213 exes 115 
GORGES ccccccvsecescs 1,604 507 558 208 
GENES « cc vccccccccs 531 821 2,520 1,685 
Botal cccccccecoses 2,796 1,284 15,538 6,571 


Not including 1,361 cattle, 46 calves, 3,600 hogs 
and 158 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 
September 4 week 1942 
Gete ccvscscccccesccess 159,726 161.428 171,487 
BD ec cvccccecescecvcsos 255,272 273,135 231,712 
BGUD  kccccccctcovessces 238,138 219,251 238,148 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., September 9.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, butchers 
were steady to 10c higher and sows 10@ 
15c above the close of last week. 


Hogs, good to choice: 


WEPBED Ba  ccccesccccccccccccecsoe $13.40@14.35 
DEED EN ocbcesccvovonecececeses 14.10@14.50 
SPEED EDs ccccecccccccceccccceses 14.25@14.65 
SOE BR. cdecceseccssicscsececve 14.15@14.45 
Sows: 
BIRGER Be cc ccccncccccccccecsoces $13.60@13.95 
SPD BR. dccccevececiciccccsccce 13.50@13.90 
GIP SD B. cevecccccscccccccccccce 13.30@13.80 


Receipts of hogs at Corn Belt mar- 
kets for the week ended September 9: 


This Last 

week week 
DubGag, Bat. B..ccccccccccces 20,100 27,800 
Saturday, Sept. 4............. f 29,900 
Bey, UNE. Ci cccscocvecses Holiday 38,100 
BG, MED, Besccceecevess 32,600 J 
Wednesday, Sept. 8........... 29,900 20,400 
Thuraday, Sept. 9............ 26,600 19,300 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Sep- 
tember 6, 1943, as reported by the Food 
Distribution Administration. 


CATTLB: 
Steers, medium to good............ $16.60@17.00 
OE "—=Ee eer 12.50@13.50 
Cows, cutter and common.......... 10.25@12.00 
CE 2 cane ceuwnsceeee .50@ 10.50 
Bulls, good and medium........... 15.00@16.00 
Bulls, cutter to common........... 12.00@14.00 
CALVES: 
Vealers, good and choice........... $17.75@18.50 
Vealers, common and medium...... 15.00@17.50 
HOGS: 
Hogs, good and choice, 160@200 Ib. av....$15.50 
LAMBS: 
BE, GOOG. cunccsscodccmcecesscecsvcesd $16.00 


Receipts of salable livestock at Jersey 
City Market for week ended Septem- 
ber 4, 1943: 


Cattle Calves Hogs* Sheep 
Salable receipts ...... 774 2,931 97 937 


Total with directs..... 6,188 8,253 18,755 44,205 
Previous week: 
Salable receipts ..... 567 2,096 581 1,703 
Total, with directs. .5,932 11,444 19,468 47,902 


*Including hogs at 3ist street. 





the 
Stock Yards for current and Comparative vet 








Week ended Sept. 4. Ss 


*Week ended Sept. 4 
Previous week 
1942 





Sept. 


Week ended September 4 
Previous week ........++++- 
942 


The National Provisi September 11, 1 


CHICAGO LIVE 


Statistics of livestock at 


TRECEIPTsS 





4% 

— ee 

*Week so far........ 38.728 3,939 i 
Week ago .......... 44,899 41156 tine = 
We OOF ctnedecccuss 37,820 3,617 65,949 40 
Two years ago....... 42,082 3,545 55,929 Liq 


ae 1,227 cattle, 204 calves, 
and 20,641 sheep direct to packers. 1.08 eg 


SHIPMENTS 





Cattle Calves Hogs Shee 
Bet., Dept, B. 2.200000 2,482 156 410 yy 
Set., Gat. Grcccoccs 1, s+ 1021 Lg 
nn Ms Goccccsce Holiday. 
Tues., Sept. 7....... 6,406 25: 3,023 gy 
Wed., Sept. 8........ 6,390 413 2900 tig 
Thurs., Sept. 9...... 3,500 100 2,500 & 
Week’s total ........ 16,296 765 8518 am 
Prev. week ........+.. 16,866 752 10,656 2am 
we GD accccccesa 13,049 722 2,700 Sty 
Two years ago...... 11,941 171 4,361 Say 


tSEPTEMBER AND YEAR RECEIPTG 
—September— Year— 
1 1942 1943 2 





Cattle ....... ~ 970 58,818 1,373,663 141gu 
Calves ....... 6,386 7,231 — 135,884 168m 
Hogs ........ 90,153 107,410 3,830,391 3.418% 
Sheep ....6+. 68,314 79,786 1,420,313 Lela 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOR 


Cattle Hogs Sheep Lamk 


$14.40 $ 6.70 
14 85 irr 


Previous week ..... 40 8 «6: Mu 
, Parr 14.60 14.15 560 Be 
ress 11.80 10.90 4500 121 
yee 11.35 6.70 350 6” 
BED ¢cxccswnseneets 10.65 7.35 8.50 
Bee” etucctoesdecces 10.40 8.25 28 t# 
Av. 1938-1042..... $11.75 $9.55 $4.00 $10.0 


v. 
. Wt. —Price— 
Rec’d Ibs. Top AF. 


---79.500 301 $15.25 §4# 
86 15. 


Av. 1938-1942 ....... 62,400 $8.70 $8.5 
*Receipts and average weight for week ending 
4, 1943, estimated. 

CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packen 


and shippers, week ended Thursday, September 9: 


Week ended Pret. 
September 9 week 





Packers’ purchases .......... 30,867 40,381 

Shippers’ purchases .......... 13,676 15H 
AN x cs-dnateticntere aloes 44,043 BH 
RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 


week ended September 4: 


At 20 markets: Cattle Hogs om 
Week ended Sept. 4...309,000 391,000 
Previous week ......... 300,000 438,000 409,000 
BEE cacocsscososcecses 
BEE cocceqecesoscoeces 
PEED wlewcssucococcsene 


At 11 markets: 


WEE occ ccccesectocccescooeese 
|. SRPrerrrrrirre 
BED pecedccececececevrsesoccesssanan 

At 7 markets: Cattle Hogs — 
Week ended Sept. 4....221,000 278,000 ne 
Previous week .........2 210,000 3 000 $20,000 
DEE . dsebeqnccectecsnds 234,000 244,000 “000 
eae 163,000 176,000 bey} 
BOED Sovivcececececeses 179,000 213,000 194, 





Watch Classified page for good mem 
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‘SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


to THE NATIONAL PROVI- (Reported by the U. S. Department of Agriculture, Food Distribution Administration.) 
aitiah stow tbe the number of livestock slaughtered 
at 15 centers the week ended September 4, WESTERN DRESSED MEATS 
CATTLE NEW YORE PHILA. BOSTON 
" On STEERS, carcass ending September 4, 1943 4,004 1,135 1,252 
oie any i, previous 5,129 1,778 1,091 
Sept.4 week 19. OD PUNE Moses ci cesecceses ce cece 6,417 1,497 1,046 
yo.me 28,669 COWS, carcass ending September 4, 1948 1,507 1,218 1,241 
16.905 19.864 previous ........+5. Coeseccccvecccsss 1,730 2,200 1,420 
week year ago....... bbudeSdevec8ece 2,001 2.3 1,683 
BULLS, carcass ending September 4, 1943 178 189 
POCVESED ccccccccccccccccecs Gescecces 87 
week year ago 116 
VEAL, carcass ending September 4, 1943 
SRST ccvessscvecse Soececeocensocs 345 
week year ago . 546 
LAMB, carcass ending September 4, 1943 8,884 
previous 10,945 
week year 2. 16,515 
MUTTON, carcass ending ‘September 4, 1943 8,006 
. POOTEEES cs ccocccece ace ceccccosceccse 2,763 2,930 
week year ago ¥ 8,319 
PORK CUTS, Ibs. ending September 4, 1943 1,252,142 J 198,918 
DOSTESED sw civdcsosescsccccsccccecces 1,534,048 
week year ago 1,165,423 
BEEF CUTS, Ibs. ending September 4, 1943 


SSeniseez BA. 
GeeGlesk av lk 


a 
£ 








week year ago 


LOCAL SLAUGHTERS 
CATTLE, head Week ending September 4, 1943............ 1,890 
Week previous ....... eccecsoccococe bidboee 1,959 
Same week year ago........ padoveccacoudes 2,527 
Ypcindes St. Louis National Stockyards, East CALVES, head Week ending September 4, 1943 2,634 
St. Louis, IL, and St. Louis, Mo. Week previous ............ 2,110 
Same week year ago 2,924 
HOGS, head Week ending September 4, 1943 11,733 
Week previous 11,814 
Same week year ago 14,523 
SHEEP, head Week ending September 4, 1943 , 3,802 
Week previous 3.343 
Same week year ago 3,556 


Country dressed product at New York totaled 3,153 veal, 0 hogs and 9 lambs, Previous week 2,802 
veal, 0 io and 4 lambs in addition to that shown above. 
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CANADIAN LIVESTOCK PRICES WEEKLY INSPECTED KILL 


GOOD STEERS While the slaughter of cattle, calves 

Some and sheep under federal inspection dur- 

Yo12 ing the week ending September 3, 

11-61 11-80 $10.90 showed increases the hog kill for the 

z : 32 Same period showed further reductions 

KINDS OF LIVESTOCK RALLED Calgary : : . at the 27 selected centers. The cattle 

The percentage of each class of live- F " ..., Slaughter was swelled by the market- 

stock slaughtered under federal inspec- : ‘99 ward movement of western cattle and 

tion during July, 1943: B : 00 © the total for the week was 185,072 head, 

almost 20,000 greater than the preced- 
ing week. 


By 
Rie 
rs 
w 


{Not including directs. 


July June 
1943 1943 
Per- 


pale 
see 
iss 


Cattle— Cattle Calves Hogs Sheep 
New York area’. 10,707 12,129 41,043 54,465 
Phila. & Balt.... 3.225 J 25,128 
Obio-Indiana 


7 
9 


56.3 
38.5 
5.04 
89 
2 


hs 
288 


ofS 
as 858 


87 


S358883 


*Official Canadian bog grades 3 
quotations from = Bi Grades: Grade Zz 


sts 
§ 


$15.29 
15.7 
ia) 
Caigs c “Total prev, week. 165,450 674.768 
SOUTHEASTERN RECEIPTS eB 30 Fetal Oey cue s:2n0isss aes Gaz.ees 
11. 11.50 A "Includes New York, Newark, and Jersey City. 
Receipts of livestock, as reported by 12.25 12.50 60 deciudes Cincinnati and Cleveland, Ohio, and In- 
o . le ncludes 5 
the Food Distribution Administration, %<*'™* : 7 r *"Loaie 3 : 
at seven southern packing plants lo- 
tated at _Albany, Columbus, Moultrie, 
yoo od and Tifton, Ga.; Dothan, Montr ; yy ‘5g Len and Austin, Minn.’ and Cedar Rapids, Des 
ac a mville, Fla., ended . : tamwa. Storm Lake, end Wateries, tows.” 
. Packing plants incinded in ahove tabulations 
slaughtered tlaognter ander = followin; 


@uring 1942: ge a calves 70%, hogs 
74%, sheep an lambs 80%. 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Oty 





Men Wanted 





Equipment Wanted 





SUPERINTENDENT: 16 years’ large and small 
pate experience; beef and pork operations; kill- 
ing, cutting and ge nt: mg including can- 
ning. Age 38; college education. References fur- 
nished. W-428, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill 





AVAILABLE: Experienced, aggressive, thoroughly 
capable plant operations man. Will assume full 
responsibility manufacturing, processing opera- 
tions. Draft exempt. College trained. - —ngerrse 4 in 
permanent connection with progressive packer 
Location no object. HENRY M. SCHAFFNER, 
1128 Arlington Rd., Erie, Pa. 





MASTER MECHANIC—Chief Engineer desires a 
change. oe patie plant experience—ex- 
cellent reference to ability. W-435, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





Plants Wanted 
WANTED TO BUY 


PACKING PLANT suitable for cattle, hogs and 
small stock operations. Prefer Ohio, Indiana or 
Illinois location. Give particulars as to eapacity, 
etc. W-432, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








Business Opportunities 
CANNED MEATS WANTED 


Any size, any quantity 





We are ready buyers 
MARTIN PACKING COMPANY 


127 Belmont Ave. Newark 3, New Jersey 





FOR SALE: Large buildings with railroad siding, 
suitable for dehydration plant and cold storage in 


Indianapolis. Was formerly ice plant. Immedi- 
ate possession. CAPITAL ICE COMPANY, Indian- 
apolis, Ind. 





WANTED: A draft exempt beef and hog butcher, 
must be a good knife man and one with some 
ability to handle men. For such a man we have a 
good job and can make him assistant superin- 
tendent in a short time. Steady work after the 
war. W-436, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 

WANTED: Sausage maker and Sausage Room Help- 
ers for a small plant in northern Ohio. Must be 
experienced all around. Capable of boning. Ex- 
cellent a for right people. State refer- 
ences and salary expected. W-437, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 

WANTED: Plant Superintendent for large non- 
slaughtering processor of beef and pork. Ability 
to handle labor and maintenance problems abso- 
lutely essential. Experience in sausage manufac- 
turing, curing, smoking, canning and cutting op- 
erations desirable. Will pay substantial salary 
with opportunity for steady position and advance- 
ment. Give full particulars in letter. W-422, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il. 

EXVERIENCED casing salesman with following 
wanted to represent old established casing house 
to cover Minnesota, Iowa, Wisconsin and Illinois. 
W-429, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. 

SALESMAN calling on sausage manufacturers to 
carry complete line of seasonings, binders, cures, 
and other fast- se items. Commission highest. 
All territories ope Write confidential. W-430, 
TH TION ALY "PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Ill 


WANTED: By a well established eastern Pennsyl- 
vania meat packer producing only top grade mer- 
chandise a Sausage Maker that can act as assist- 
ant foreman. Must know all phases of work 
connected with the sausage kitchen. Must be 
able to guide and direct men. A permanent posi- 
tion with good pay. W-421, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5. 


WANTED: Working Foreman for the kill floor in 
small plant in medium sized mid-west city. Pres- 
ent kill 400 hogs and 30 cattle per week. W-424, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 

WORKING Slaughterhouse Foreman in small mod- 
ern city abattoir. Year around work with. top 
wages to start. Living quarters available. LOO- 
MAN PACKERS, Schenectady 5, N. Y. 


























WANTED: Medium size Hog 
condition. Give make, size, ,*-. tion of 

tion and price. W-439. THE carpet at 
SIONER, 407 S. Dearborn St., Chicago § a 


1—complete 300 to 500 ton Wet Rendered 
Press. State price and condition. rate 
NATIONAL PROV ISIONER, 407 §. 

Chicago 5, Il. 


Equipment for Sale _ 
MEAT PACKERS—ATTENTION 


FOR SALE: 1—4x7’ Horizontal Dry Cooke « 
Melter; 3—Vertical Cookers or Dryers, ers, 10 das 
410” high; 1—15-CRE Mitts & Merrill Hog; + 
350-ton motor driven Ice Machine; 1—S0-tm 
tor driven Ice Machine; 2—4x8 and a 4x9 Lai 
Rolls; 75 large wood tanks; No. @B ¥e 
Grinder; rendering tanks; tankage dryers, 
spect our stock at 335 Doremus Ave., News 
us your inquiries. WHAT Hin 
Products 





































N. J. Sen 
YOU. FOR SALE? Consolidated he, 
Ine., 14-19 Park Row, New York City 7, ¥. ¥ 


Burt Model A Labeler #1 cans 
1200 ton Crackling Press—late type 
M. D. Beef Casing Cleaner 
M. D. Beef Casing Crusher 
Full particulars on request. 
KEATING BQUIP. CO., 30 Church 8t., N.Y 1 


FOR SALE: Several Jourdan Process Cooker tx 
sausage processing, complete with racks and ove 
head rails. Also two steel Sausage Cooking Task 
complete with gas burners. All in good shay 
SER BAKING COMPANY, Minneapolis 1, Mim 


FOR SALE: 1—Rebuilt No. 60 “BUPPAW 
self-emptying Silent Cutter. Capacity ) b 
complete with 50 H.P. Motor. W-431, THE §i- 
TIONAL PROVISIONER, 407 8. Dearborn & 
Chicago 5, Ill. 


Men Wanted 


WANTED: Foreman to take charge of good-ciei 
sausage kitchen in large mid-west city. Must 
able to handle help and supervise production 
W-423, THE NATIONAL PROVISIONER, #7 5 
Dearborn St., Chicago 5, Ill. 
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3 VoLumes, NOW AVAILABL 


MEAT PLANT REFRIGERATION AND AIR CONDITIONING 


SENT POSTPAID AT $4.00 PER SET 
FROM THE NATIONAL PROVISIONER 














BUY ANOTHER WAR BOND TODAY! 

















NEW ST. JOHN EQUIPMENT AND SUPPLIES 

















As exclusive Sales Representatives for E. J. St. John & Co. 
TRUCKS we can supply you with a complete line of Packing-House BACON HANGERS 
TROLLEYS Trucks, Trolleys and other equipment and supplies. SMOKESTICKS 
Prompt shipment on all standard items. Special equip- 

SAUSAGE CAGES ment manufactured to meet your own specifications. Let HOG GAMBREIS 
SMOKEHOUSE TREES} us know what you need and we will submit quotations WHEELS 
STEEL CONTAINERS | immediately. CASTERS 

~— E. G. JAMES COMPANY = 
€ oe 
TUB LLIES SPECIALTIES— 
_ 316 S. LASALLE STREET - CHICAGO 4, ILLINOIS pa: 
TRACK HANGERS Take anvantage af our complete brokerage service if you want to MADE TO 
buy or sell new, reconditioned or used machinery and equipment. 


The National Provisi r—Sep 














ber 11, 1948 
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HAMS -> 





BEEF - PORK + VEAL + LAMB 
BACON - 
LARD * CANNED MEATS «¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


SAUSAGE 











The Original Philadelphia Scrapple 


ohn J.Felin&Co., nc 


Pork Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





Rath 


from the Land O’Grn 


=—~=a—asasaSa aus PrPrPrrPerrrrr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, Iowa 








Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 


THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
. W. Le lin Earl McAdams Clayton P.Lee P.G. Gray Co. 
L. 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
441 W. 13th St. 











— 











Barrel Lets 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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The National Provisi September 11, 1943 














THE CUDAHY PACKING CO. 


PROOUCERS. IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 





CHICAGO, U.S.A 


ADVERTISERS "it. proving 


Anchor Hocking Glass Corp Hottmann Machine Co Preservaline Mfg. Co 
Armour and Company Hunter Packing Co Rat Packi 
cking C 

Cincinnati Butchers’ Supply Co Hygrade Food Products Corp Robins, AK ry "he 
Cincinnati Cotton Products Co Industrial Chemical Sales Div., West we: 
Continental Can Co Virginia Pulp & Paper Co pen a Se Mig 

Import Int tional Salt Co., I mS SONS XO., ee 
Cork Import Corp nternationa o., Inc Specialty Mfrs. Sales Go. 72 


Corn Products Sales Co Jackle, F. R Stange, Wm. J., Co 
Cudahy Packing Co James Co., E. G Stedman’ s Foundry & Machine Wha, . 
Daniels Mfg. Co Jamison Cold Storage Door Co Stevenson Cold Storage Door Co. 
Diamond Crystal Salt Co Jones Superior Machine Co Superior Packing Co 


Dole Refrigerating Corp Kahn's, E. Sons Co Svendsen, Sami S 

Eagle Beef Cloth Co Kennett-Murray & Co 

Exact Weight Scale Co Kold Hold Mfg. Co 

Fearn Laboratories, Inc : Vogt, F. G., and Sons Inc 
; Legg Packing Co., Inc., A. C 

Felin, John J., & Co., Inc Levi, Berth. & Co. | 

Fuller Brush Co a 


General American Transportation Mayer, H. J., & Sons Co The firms listed here are in 
Corp McMurray, LH ship with you. The products an 


Meyer, H. H. Packing Co equipment they manufacture and i 
erat — Truck & Coach Co. . Milprint, Inc services they render are 





oe eee, 


Taylor Instrument Companies. ....) 





Mitts & Merrill help yen do your ane 
more economically and to help ¥ 
Great Lakes Stamp & Mfg. Co Morrell, John & Co make better products which you o 


Griffith Laboratories, Inc. . .Third Cover Murray Mfg. Co., D. J pr erseennanes a 


Ham Boiler Corp Niagara Blower Co you which you should not 
Hormel, Geo. A., & Co Omaha Packing Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index, 











—— GOOD FOOD 4 


Main Office and Packing Plant 
Austin, Minnesota 

















HUNTER PACKING COMPA 


East St. Louis, Illinois 


BEEF - VEAL + PORK - LAMB 


CONSULT US S DOMINATES 4 HUNTERIZED SMOKED AND CANNED 
BEFORE BUYING Sa New York Office, 408 West 14th St, Paul Davis, 


OR SELLING 
William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. — 


Philadelphia, Pa. 
30 Church Street, New York, N. Y. 
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